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DETERMINATION 


Sometimes a packaging problem will have a solution as obvious as a sunset. Many of 


the answers, however, require a persistent search. If you've been wrestling with a pack- 
aging problem that seems insoluble, some of Canco’s determination may help you solve 
the puzzle. Its worked before ... many, many times! Your first step is to call the nearby 
Canco representative. He'll be glad to tell you how alert, imaginative Canco service can 


make your operation more efficient, more profitable. Call today! 
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Trends & Forecasts Washington Report 
Schedule of Events Opinion 
Developments to Watch . . Men & Companies 


GENERAL *How to Pick Your Product Line (I-1) 


‘Checkweighing’ all factors is primary . . . Researchers pinpoint data with ‘electronic brain.’ 


Free Uniforms Boost Morale 


his, in turn, raises output, sharpens quality control for Eastern bakcr. 


Ole Sage Episode: How Can the Credit Union Help? 


MARKETING Shrewd Market Focusing Gets Sales Strategy ‘On Target’ 


Look behind the scenes shows how Curtiss’ revamped scllu.g technique pays off. 


“Our ‘Follow-Up’ Put It Over!’’ 


Operator's astute exploitation gets maximum mileage from radically changed package. 
Case History of Month: Check Uncovers New Product Idea ... 
Marketing Signals 


PACKAGING Mechanizes Multi-Unit Packing 


Manual costs are hurdled as facile cartoner automatically assembles ice cream slices 


*Spotlight on Packaging ‘Don’ts’ (I-2) 


Pointing route to improvement are users’ gripes. Here’s a very revealing list of them 
Creating the Package: Cast Film Does It Better, Cuts Costs. ... 
New Packages & Products 


MANUFACTURING Makes Vinegar Continuously 


Chicago manufacturer uses cavitation to get intimate air-mash mixture without shavings 


Solvent $$ Saved From Air 


How ‘package’ system recovers traces of alcohol previously lost in lemon process 


Plant of the Future—Today 


Central panel controls entire processing operation in mammoth British facility 


Unique Oven Guards Quality 


Belgian unit gives precise control of heat input by conduction, convection, radiation 


Practical Ideas 


ENGINEERING *Food Colorimetry: Key to Quality Control—Special Report, Pt. 1 (1-3) 
& TECHNOLOGY We now have the instruments for true standardizing—even penetrating to trace element 


Getting Better Screening 


—With gyratory sifting . . . An expert’s close focus on pilot testing, seals, screen life, blinding 


Advances in Technology 


New Equipment & Supplies 97 Classified Advertising ... 
Service Just Off the Press Advertisers’ Index 
Center Useful New Books Advertisers’ Literature ... 
Recent Inventions Reader Service . . . Back of issue 
* FREE REPRINT available. Write ANNUAL EDITORIAL INDEX OF FOOD 


key number (following title) on ENGINEERING’s 1958 issues is available at 
Reader Service Card, back of issue. 35¢ a copy. Order on Reader Service Card. 





Protect quality with .OOOO3 accuracy 
.. INDUSTRY'S HIGHEST! 
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PRECISION 
Refractometer 


Here, to keep production quality to your strictest standards, is the most accurate 

Abbe-type refractometer on the market. You can get fast, easy readings accurate to 

at least .00003—three times higher than any other Abbe! Year after year, too, because parts 
are compensated against wear. (Test prism available for instrument check, 

certified by U. S. Bureau of Standards.) 


Test transparent or opaque samples, liquid or solid, by transmitted or reflected light. 
1.20np—-1.70np range with three quickly interchangeable prism assemblies. 


If high accuracy is significant in your work, you’d do well to send for 
complete information on the B&L Precision Refractometer. 


BAUSCH & LOMB OPTICAL CO. AlL COUPON FOR DATA AND 
60339 St. Paul St., Rochester a; N. Y. N-THE-JOB DEMONSTRATION OF 
Send me complete data on the following B&L Refractometers: INDUSTRY'S MOST COMPLETE LINE 


Precision Industrial {_] Hand 
Abbe-3L Butyro [_] Juice 
High Range Abbe-3L [_} Oil Grading _j Dipping 
I'd like a demonstration of the models checked above. 


NAME, TITLE | ¥e0 Oho) OF s Mca O85) 


COMPANY cecicctalniatle 
SINCE 1853 
ADDRESS ; 
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Anderson, Jr.; Detroit, Donald MacDonald; 
Los Angeles, John Kearney; San Francisco, 
Margaret Ralston; Seattle, Ray Bloomberg; 
Washington, D. C., George B. Bryant, Jr. 
Also, correspondents in 56 major cities. 


World News Bureaus: London, W. J. Cough- 
lin; Paris, Robert E. Farrell; Moscow, Robert 
Gibson; Tokyo, Sol Sanders; Bonn, Morrie 
Helitzer; Beirut, O. M. Marashian; Mexico 
City, Peter Weaver; Caracas, John Pearson. 
Also, correspondents in 68 major cities. 
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Published monthly by the McGraw-Hill Publishing 
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New York 36, N. Y. Publication Office, 99-129 N. 
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directions regarding subscriptions or change of ad- 
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and Circulation Coordinator. Subscriptions are 
solicited only from men with management responsi- 
bility in manufacturing, marketing, packaging, engi- 
neering and technology in companies engaged in food 
manufacturing. Position and company connection 
must be indicated on subscription orders. Send to 
address shown in box below. Rates: U. S., posses- 
sions and Canada for individuals in field of publica- 
tion, $2.00 per year, single copies $1.00; all other 
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ence and change of address to Fulfillment Man- 
ager, Food Engineering, 330 W. 42nd St., New 
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from a recent issue of the magazine. Since copies 
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allow one month for change to become effective. 
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MARLEY 


® 
Double-Flow Aquatower 


adlds phopit to peamut processing 


The cost of water isn’t “peanuts” in any plant; especially is 
this true of the world’s largest, most modern peanut processing 
plant where this Model 14 Double-Flow Aquatower does an im- 
portant job of reducing operating cost. It also plays a major role 
in the comfort cooling system that minimizes labor turnover. 

This compact, low-silhouette tower is saving more than 95% 
of the water required for processing and air conditioning. The 
Double-Flow Aquatower was selected for its proven ability to pro- 
vide specified performance—with maximum economy and depend- 
ability, with minimum upkeep and attention. Such exclusive 
features as convenient access, at-a-glance inspection, and depend- 
able Marley designed and manufactured mechanical equipment 
make these towers functionally simple, so no technical skill is 
required for long-life, efficient operation. 

In plants of all types, standard Double-Flow Aquatowers are 
being selected to handle special cooling problems, for they are 
available in a wide range of intermediate-capacity sizes, in single 
or multi-cell arrangements. If your cooling requirements call for 
operational flexibility, absolute dependability and maximum 
economy—all in a limited plant area—write today for bulletin 
DFA-58. Or, ask your local Marley representative to take you on 
the ‘“Double-Flow Aquatower Tour” in your area — they are 


everywhere. 
Marley equipment and components covered by 
U. S. and Foreign Patents and Patents Pending 


The Marley Company 


Kansas City, Missouri 
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Up to 7% MORE CORN off the Cob! 


—with FMC “Automatic Size Detection” Corn Cutters 


Production comparisons over the past two seasons, cov- 
ering thousands of hours on hundreds of FMC Model 
3-A Corn Cutters, have produced these vital customer 
estimates* : 

Up to 7% more yield per ear! 

Up to 20% more output per cutter! 

Up to 50% more cutting between honings! 

Up to 21% fewer parts, lower maintenance! 
Big improvements in both yield and quality are main- 
tained even where machines average 120 or more ears per 
Work 


Putting Ideas to 


CORPORATION 
Canning Machinery Division 


General Sales Offices: 





WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 
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minute! One big reason: exclusive FMC “Automatic Size 
Detection,” where pre-opening knives and gauging fingers 
allow you to cut mixed ear sizes to any desired depth with- 
out size grading or constant machine adjustment. Descrip- 
tive Bulletin No. 601-E gives full information. Write for 
free copy, or ask your FMC representative to call. 


*Depending on make and model of corn cutters replaced. 
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TRENDS & FORECASTS 


SPECIAL 


ENGINEERING 


SERVICE to 
EXECUTIVES 


See 
Developments 
to Watch 

p. 13 


Total overseas sales volume of Libby is now twice prewar figure and 25% of 
overall volume. But exports meet stiffer competition as food processing 
increases abroad. 


Libby will invest $50 million over the next five years for modernization and 
expansion. Program includes new canned meat plant and can making facili 
ties in Chicago, can plants at other locations, several warehouses. 


Wage boosts continue in food industry management-labor negotiations. Latest 
increases were 10 to 12¢ an hour. 


Frozen fish-stick production gained 15% in 1958 comeback. Pack amounted 


to 60.9 million Ib., 554 million being cooked sticks. 


Canned salmon packed in 1958 was up 14.2% to 3.6 million cases. Canned 
tuna gained 21%, amounting to 14.3 million cases. 


Purchases of instant coffee in 58 were 923.7 million 2-0z. units, up 6.3%. 


More than half of 2,288 food outlets surveyed now carry canned carbonated 
beverages, American Can reports. ‘The survey covered 9 cities. 


Supply of food fats in 59 will be about 15% above last year’s 11.7 billion lb. 
Exports may be larger than the 2.6 billion Ib. in 758. 


Canned apple sauce sales were up 27% last fall, compared to last year. Sales 
amounted to 1.5 million cases. 


Canned apple juice production increased 9.1% in ’57-58 to 4,652,715 cases. 
Sweet potato pack was up 5.4% to 4,663,615 cases, NCA reports. 


Down 5% last year, rd meat production totaled 24,394 million Ib. Beef 
was off 6%, veal 23%, lamb and mutton 3%. Pork production was about 
same. 


America’s 43 million families each bought 74 quarts more of fresh milk in 
°57 than in 56, but per capita consumption was about 5 glasses less. 


Evaporated whole milk production in ’58 was lowest since 1939 and 6% less 
than in "57, totaling 2,295 million Ib. Output of sweetened condensed wholc 
milk totaled 55.6 million Ib., 7% below °57. Nonfat dry milk production 
hit record 1,690 million Ib., up 1%. 


Supply of canned fruits is about 6% less than last year. ‘I’his is largely due 
to 18% smaller carryover last summer and 3% smaller pack last season. 
Supply of canned vegetables is about 4% larger. 


Stocks of frozen vegetables on Jan. 1 were 4% smaller than a year earlier. 
Consumption in first quarter of 59 may not be as large as last year, when 
fresh items were short. 


Reductions of 4% in total acreage for fresh summer vegetables, +% for fresh 
fall vegetables, 9% for summer melons, and 4% for vegetables for commercial 
processing have been recommended by USDA. 











-NON-CORROSIVE... NON-TOXIC 


piping systems 





| at low cost 











MUELLER BRASS ORV 
POLYVINYL CHLORIDE 


RIGID PLASTIC PIPE AND FITTINGS 














NORMAL IMPACT PVC—good impact 
strength . . . maximum chemical resistance. 
HIGH IMPACT PVC — maximum impact 
strength . . . high chemical resistance. 


Pipe is fabricated in 20’ lengths; Y2” through 
3” sizes—i.P.S. schedules 40 and 80. Fittings 
ore available in 2” through 3” sizes; threaded 
and socket-type for schedule 80 and in socket- 
type only for schedule 40. 


Mueller Brass Co. PVC rigid plastic pipe and fittings 



















offer the food industry efficient, non-corrosive piping 
systems at substantial cost reductions. Solutions com- 
monly used by the food industry, such as brine, acetic 
acid, alcohol, fats and oils will not corrode PVC pipe. 
The smooth inner wall of PVC prevents deposits from 
forming and allows a high rate of discharge at all 
times. The purity of liquids is positively protected. 
PVC is guaranteed non-toxic and will not impart 
foreign tastes or odors to the liquid it carries. Its light 
weight cuts installation time and expense and its per- 


manent built-in finish reduces maintenance costs. 


Low installation costs, reduced maintenance and the 
long, trouble-free life of Mueller Brass Co. PVC 
plastic pipe and fittings assure the food processor 


increased savings with each year of use. 


Write for the new 
Mueller Brass Co. Technical Brochure. 


MUELLER BRASS CO. 


MICHIGAN 


274-C 


POLYETHYLENE PIPE AND PLASTIC FITTINGS, COPPER TUBE, VALVES AND FITTINGS 


PORT HURON 


53, 
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Schedule of Events 


March 

31-A2—Food & Container Assn., Re- 
search & Development Assoc., an- 
nual meeting ; Hotel Statler, 
Wash., D. C 

April 

13-17—National Packaging Assn., an- 


nual packaging exhibit; Interna- 

tional Amphitheater, Chicago. 

National Independent Meat Pack- 

ers Assn., annual meeting ; 

Palmer House, Chicago. 

20-22—-American Oil Chemists’ Society, 
annual spring meeting; Roose- 
velt Hotel, New Orleans. 


16-19 


23-24—Pennsylvania Mfg. Confectioners’ 
Assn., annual production confer- 
ence; Franklin & Marshall Col- 
lege, Lancaster, Pa. 

May 


3- 7—American Assn. of Cereal Chem- 
ists, annual meeting; Statler Ho- 
tel, Washington, D. C. 
{- 6—Biscuit & Cracker Mfg’s Assn.; 
Biscuit Bakers Institute, joint 
annual meeting; Palmer House, 
Chicago. 
7—Purdue Industrial Waste Confer- 
ence, annual meeting; Memorial 
Union Bldg., Lafayette, Ind. 
10-183—Flavoring Extract Mfrs. Assn., 
annual meeting; Roosevelt Ho- 
tel, New York City. 

10-14—American Society of Brewing 
Chemists, Silver Anniversary 
Convention ; Queen Elizabeth Ho- 
tel, Montreal. 

11-14—-Assn. of Operative Millers, an- 

nual meeting; Sherman Hotel, 
Chicago. 


HORS D’OEUVRES 


> Americans suffer from practically no 
dietary deficiencies. Obesity is our most 
prevalent nutritional “disease.” Seems 
there’s a tendency to die off the fat of 
the land. 





> By 1975, supermarkets will be huge, 
circular-dome food arenas, and shoppers 
will get around in cartmobiles. So pre- 
dicts a store engineer, who also says that 
the mobiles will have radar bumpers. 
Obviously the engineer foresees no im- 
provement in women drivers. 


> To find leaks in the pneumatic lines 
of the Nike missile, technicians use bub- 
ble gum. Many of our space rockets 
have been gummed up, too. 

> Every canner should be a press agent 
for his industry, says NCA President 
Burns. Fine idea. But no canned talks, 
please. 

PA new process is said to make good 
food of the dogfish shark. Now Wash- 
ington State hopes to sell 10 million Ib. 
of the fish to Japan in a new version of 
coals to Newcastle. 

> Beer advertising is illegal in Ontario. 
But one brewery advertises a conserva- 
tion club, another a safety campaign, 
and a third presents do-it-yourself hints. 
And it is peculiar how the brand names 
stand out in these ads. 
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@ The ready solubility of new Sorbistat-K (potassium sor- 
bate, Pfizer) affords you new ease in the protection of a 
wide variety of foods from mold and yeast spoilage. You 
can prepare up to 40% solutions of Sorbistat-K in water 
without difficulty. 

Both Sorbistat-K and Sorbistat (the acid form) are effec- 
tive growth inhibitors for many yeasts and molds which 
cause spoilage in cheese and cheese products, pickles, fish, 


Science for the World’s Well-Being 


Quality Ingredients for the Food Industry 


Please send me free sample of new SORBISTAT-K along with 


technical information. 


NAME 


prepared gelatin fruit salads, potato salads, chocolate 
syrups, pies, cake, and fruit cake. 

It is important to note that Sorbistat-K selectively in- 
hibits molds and yeasts, without interfering with normal 
microbiological curing of cheeses. 

Test the ease of use and effective protection of new 
Sorbistat-K for yourself. Send for a free sample and tech- 
nical information —just clip and mail the coupon below. 


AE TE GE eS ST NE OS NNN RNR MO NEO ms ee em Ye tm yn Se 


Chas. Pfizer & Co., Inc., Chemical Sales Division FE 
630 Flushing Avenue, Brooklyn 6, N.Y. 


Branch Offices: Clifton, N. J.; Chicago, III.; San Francisco, Calif.; Vernon, Calif.; 


Atlanta, Ga.; Dallas, Tex. 
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LOOK WHAT THIS WYANDOTTE 


mgt > - 
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KILL AND PICK AREA... EVISCERATING AREA... 
Your Wyandotte representative can show Tough cleaning job? Of course it is. But your Wyandotte 
you the best methods and products for representative can have your entire eviscerating oper- 
cleaning batteries, scalders, roughers, ation as spotless as this in no time—whether you prefer 
washers, singers—all your equipment! steam-gun cleaning or hand brushing. 


Superior products and methods 
mean better cleaning results 
for poultry-processing plants! 


Looking for expert help in setting up your Want proof? Then call in your Wyandotte 
plant cleaning program? The man to see is representative. Or mail coupon today! 
your Wyandotte representative. Wyandotte Chemicals Corporation, Wyandotte, 
He has the know-how and experience. He can = Michigan. Also Los Nietos, California. Offices 
set up a complete program for your poultry- in principal cities. 
processing plant. His methods are proven in 
use—in plants like yours. 
Top-quality cleaning products are impor- 
tant, too. And Wyandotte is the world’s largest 
manufacturer of specialized cleaning products 





yandotte 
for business and industry—with a nationwide 
reputation for quality. Wyandotte has a com- CHEM J CA L bY 


»lete line of general equipment cleaners, alkaline 
: . a stains J. B. FORD DIVISION 
cleaners, acid cleaners, sanitizers—everything 


you need for a sound cleaning program. The sanitation standard of the poultry-processing industry 
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CLEANING PROGRAM CAN DO! 


A 
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PACKING AREA... Look at what a Wyandotte cleaning program has done! A sound 
cleaning program makes sense, in terms of higher quality, lower costs, and trouble-free oper- 
ation. To set it up, you need top-quality cleaning products and a lot of know-how. That's 
what Wyandotte offers you! 


pom === WHATEVER YOUR CLEANING NEEDS, WYANDOTTE CAN HELP YOU! == amg 


*W yandotte has cleaning and sanitizing products for all food and beverage plant needs —and experienced men to 
assist with complete cleaning programs. There is a Wyandotte man near you, and his advice is yours for the asking. 


4 : 
i E . ! 
i Wyandotte Chemicals Corporation —_ i 
; Department 3126 - 
i Wyandotte, Michigan Title , 
A | 
1 Gentlemen: Company 1 
; [] Please send further information on your cleaning ilies ; 
ry program for poultry-processing plants. i 
4 ' 4 
P [] *Please send information on —s City Zone i 
4 : | 
i [| Please have your representative call on me. State i 
t i 
t 1 
‘ 3 
i 4 


LLL L$: 


MARCH, 1959 For more data, circle 252 on Reader Service Card 11 








TEPHENS-ADAMSON 









S-A ZIPPER® CONVEYOR-ELEVATOR 
Material flows in an endless conduit. 





<F, a 





S-A CONTINUOUS WEIGHER 
Continuous accurate weighing for 
gravimetric feeding operations. 





S-A VIBRATING CONVEYORS 
Natural Frequency Conveyor 


SPEEDS EFFICIENCY...LOWERS COST IN FOOD HANDLING 


When you invest in bulk handling equipment, the true cost is the price MORE S-A EQUIPMENT FOR 
divided by years of satisfactory, efficient service. Unless you are pres- PROFITABLE FOOD HANDLING 
ently one of the thousands of users of STEPHENS-ADAMSON Bulk © S-A BOX CAR UNLOADER 
Handling Systems you haven't discovered the most profitable answer @ S-A SWIVELOADER® Centrifugal 
to the above formula. STEPHENS-ADAMSON engineers and builds sev- Thrower Units. 

eral types of conveyors for the chemical industry, each providing dis- @ S-A TELLEVEL® Automatic Bin 
tinct advantages over the other for certain bulk handling situations. Level Controls 

Thus, STEPHENS-ADAMSON recommendations are always based — not S-A CURVE CROWN® Pulleys 

on a desire to sell a particular type of conveyor — but the most effi- S-A CARRIERS 

cient type of system for the requirements involved. To acquaint you S-A CAR PULLERS 

with the versatility of STEPHENS-ADAMSON engineering, we are pre- S-A SHIP TRIMMER 

paring a special book on Food Handling. Write for your copy. S-A FOOD SLICE SEPARATOR 


SEALMASTER Bearings 





ENGINEERING DIVISION 
STEPHENS-ADAMSON MFG. CO. 


GENERAL OFFICE & MAIN PLANT, 6 RIDGEWAY AVENUE, AURORA, ILLINOIS 


WRITE FOR 
LITERATURE ON FOOD = 
HANDLING EQUIPMENT [elensendiahismdicentmensdasanail® 











BESO PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA © CLARKSDALE, MISSISSIPPI 
BELLEVILLE, ONTARIO 
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New Swedish San-Pack preserved meat dishes are cooked twice at 212 F., 
with chilling in between. The purpose is to avoid heat damage to flavor. 
Foods are kept under refrigeration and boiled in bag before serving. 


Large factory-made, translucent outside wall-panels, so light that two men 
can lift them into place, have been developed by Kalwall Corp. Panel con 
sists of two sheets of polyester plastic reinforced with glass fiber and separated 
by aluminum dividers. It has insulating value. 


Plug-in printed circuits for different bakery formulas have been developed 
for automatic batch make-up by Howe. Switch from one product to another 
can be made quickly, easily, by inserting unit in automatic weigher. 


Glass roller bearing that withstands extremely high or low temperatures, is 
corrosion resistant, and can operate without lubrication has been developed 
by Corning; also a porous honeycomb glass block. 


World’s largest privately owned nuclear research reactor has gone into opera 
tion at Plainsboro, N. J. It is operated by Industrial Reactor Laboratories, 
in which Continental Can Co. is participant. 


Damage to food cans by moisture condensation in holds of ships may be 
prevented by enclosing pallet load in sealed polyethylene cover, research at 
Stanford indicates. 


New continuous apple juice process involves centrifuging juice from chopped 
fruit, then clarifying juice by filtration. 


First two-armed random access memory accounting machine has been installed 
by R. IT’. French Co. It will keep up-to-second inventory control of 600 items 
for production scheduling and stock control. 


Frozen food code covering temperature standards in packaging, storage, 
transportation, and merchandising have been developed by Assn. of Food & 
Drug Officials of U.S. Parts of code are expected to be enacted this year 
as law or as health official guide. 


Executive development courses have been initiated by International Assn. of 
Ice Cream Manufacturers. Milk Industry Foundation is acting as cosponsor. 


Fstablishment of business contacts in rapidly developing Brazil will be facili- 
tated by an international industrial exposition to be held in Sao Paulo for 
18 months, beginning April, 1960. 


Polyethylene linings will be applied to a number of paper containers in the 
Dixie Cup line this year. Lining has high gloss, eliminates adhesive. 


Method for producing metal-coated paper cheaper than paper-foil lamination 
is being developed by Standard Packaging. 


New safety seal for clear plastic lids is leak- and tamper-proof and withstands 
rough handling. Announced by American Can, it is a red polystyrene ring 
that fits inside lid skirt. Pull-tab breaks it. 


To improve quality of frozen orange concentrate, minimum ratio of sugars-to- 
acid has been set at 10 to 1 by Florida Citrus Commission. 


Line of six cake mixes under the Duncan Hines label has been introduced 
by Procter & Gamble. More shortening and sugar are added by the manu 
facturer as a result of new processing method. 





How to beat the high cost 
of temperature control 


The practical approach 
to temperature control BRE ae ae SARCO AIR ELIMINATOR 
“SARCO NO.SO-2!\, 


By John W. Ritter, Test Engineer, (ee Pie-RELIEF VALVE 
SARCO Company, Inc. TEMP REGULATOR : 
Precise temperature regulation is essential in , HOT WATER 
many processing operations, not ¢ uly for STORAGE HEATER 


quality control, but for maintenance of out- 
put as we I] 


Manual temperature control is unsatisfac- 


torv because ot the possibilit { spoilage 
ind loss of quality contro] which can result FLOAT- THERMOSTATIC 
from irregular or indifferent hand regulation. STEAM TRAPS 


8 STRAINERS 


Automatic controls are available in a wide 

Typical applications: hot water storage heaters, shell 

and tube heat exchangers, condensers, oil storage 
tanks, dryers, kilns, etc. 


variety, including pneumatic, electronic, and 
self-powered. Pneumatic and electronic con- 
trols are relatively expensive to purchase and 


install, and may require frequent mainte- 


nance. However, in most applications, control 
requirements can be achieved very success- 
fully by the use of re lativels simp! eco- 


nomical Sarco Self-powered Regulators 










ONL IN BULB EXPANDS 
UNIFORMLY PER 
DEGREE OF TEMP. aISE 
















TO COMPRESS 
BELLOWS wHicn ff 





Typical applications: instantaneous heaters, fuel 
oil preheaters, and all dead-end service 
2: UNIFORM VALVE MOVEMENT applications. 
PER DEGREE OF TEMP CHANGE 

















This drawing shows simplicity of operation of the 
Sarco 50-21 Temperature Regulator, which con- 


Self-powered automatic temperature 
regulators by SARCO... 


sts of a thermostat, capillary tubing, and a valve. 


Sarco controls, like the 50-21 and the 24-30 


have the required degree of sensitivity and { have these 5 marked advantages: No compressed air or electrical 
dependability, combined with the rugged- — ; = , ‘ ‘ ‘i 
att wiring required. No delicate mechanisms to adjust or maintain. 
ness inherent in the sealed capillary tube . 
construction. Because these Sarco controls | No packing glands to stick or require maintenance. No shut- 
lo not depend on external power, such as | down during power failure. No specialized maintenance required. 
electricity or compressed air, they have estab- 
lished long records of sustained, reliable | Sarco Self-Powered Controls are self-contained and can be in- 
operation. They are an economical and prac- + stalled by any pipe fitter. They are so reasonable in cost that you 
tical solution to the problem of maintaining 


can afford Sarco automatic heating controls for every application 
in your plant. Write for 10-page Sarco Control Bulletin No. 620. 


SARCO - 


COMPANY, INC. 
635 Madison Ave., New York 22, N. Y. 


continuous watchdog duty over processing 


temperatures, 


STEAM TRAPS * TEMPERATURE CONTROLLERS « STRAINERS HEATING SPECIALTIES 
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GIVES PRODUCTS SAFE-CONDOUCT 


Nothing like a feeling of security when products get their 
travel orders, what? Gaylord corrugated boxes give 
safe-conduct. Strong, stout, sound, snug. 

Special materials, adhesives. Most ingenious chaps, 
Gaylord packaging engineers. 


Should you require regular containers in vast quantities, or 
specialized packaging, your nearby G-Man is jolly well ready 
to discuss economical protection. You, too? 








GAY LORD GB) vex r.cx 


PLANTS COAST TO COAST 
CONTAINER CORPORATION 





Zz, 


Division of Crown Zellerbach Corporation Ww 





THIS IS THE 
IMAGE OF CFI 
... MAKER OF 
STEEL 


He’s a giant steelman. He makes good 
steel and steel products for the 
diversified needs of today’s economy. 
He anticipates tomorrow’s 
requirements. He is constantly 
improving products through research 
and new manufacturing techniques. 


His steel mills extend across the 
country. In them, he guards every 
step of manufacturing by rigid quality 
controls. And in his national network 
of offices and warehouses, he not only 
sells steel products, but he serves their 
users in every possible way. 


He is the dynamic image of CF&l... 
the symbol of dependable steel products. 
Look for him when you buy. 


THE COLORADO FUEL AND IRON CORPORATION 


DENVER *« OAKLAND « NEW YORK STEEL 
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Now from Du Pont Research comes a new kind of 


paint that definitely retards the spread of flame. 


Rigorous testing by Underwriters’ Laboratories 
has proved conclusively that DuPont Fire Retardant 
Paint helps answer the plea of firemen to “Find a way 
to give us a 5-minute jump on most fires and we 


can control them.” 


Du Pont Fire Retardant Paint is a durable, wash- 
able interior flat finish that looks, applies and wears 
like regular flat wall paint. It can be brushed, rolled 
or sprayed...comes in seven eye-pleasing colors: 
Sunlight Yellow, Pale Blue, Daylight Green, Light 
Green, Pale Pink, Guards Gray, Ivory—and White. 


Du Pont Fire Retardant Paint may well be “the 


ounce of prevention” that helps save you from a 
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disastrous fire loss. Send today for your FREE copy 
of the DuPont Fire Retardant Paint folder. Just clip 


and mail the coupon below. 


MEG. u. 5. pat. OFF 


BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 


--------------------------- 


| E. |. du Pont de Nemours & Co. (Inc.) 
[Finishes Division, Dept. FE-93 
Wilmington 98, Delaware 


Rush! Please send me a FREE copy of your Fire Retardant Paint folder. 





Name | ee ee ree 


Street 








City 
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FOOD 


PROCESSING 
PROBLEM 


Sunkist technical advisers...o 





. 


ee 





wae 400 different citrus 


products for industry...can help you solve it! 


SUNKIST KNOW-HOW produces the 
finest citrus products to be had. That 
same know-how —the backlog of 
more than 60 years experience—and 
those citrus products—over 400 of 
them—can help solve your food 
processing problem. 

Every course on the American menu 
has profited from Sunkist research or 


Exchange products. We’ve made a 
good condensed soup glorious by add- 
ing a few ounces of Exchange Lemon 
Juice to 100 gallons of it. We have 
stopped pies from ‘“‘bleeding”’ by 
using Exchange Low Methoxy] Pectin 
in the filling. 

And between soup and dessert, 
we’ve devised enough manufactur- 


EXCHANGE BRAND CITRUS PRODUCTS widely used by leading food 


processors include: Lemon Juice.. 


.Orange Juice...Orange Oil... 


Lemon Oil... Frozen Orange Puree...Frozen Lemon Puree... 
Preserver’s Pectin... Low Methoxyl Pectin. 
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ing processes for the benefit of the 
American food processor to get Sun- 
kist 118 separate U.S. patents! 

Sunkist technical experts will be 
glad to work with you—in your own 
plant—or for you—in their own citrus 
research department. Write—or, if 
it’s urgent, telephone—and a Sunkist 
man will call on you. 


Sunkist Growers 


PRODUCTS SALES DEPARTMENT * ONTARIO, CALIF, 


FOOD ENGINEERING 





WASHINGTON REPORT 





Focus on Additive Safety, Testing 


FDA was bustling, as this was written, to issue its 
final Food Additive Amendment regulations. 

As the deadline day—Mar. 5—approached, indus 
try was seen winning modifications on two “objection- 
able” proposed regulations—the requirement for a 100 
to-1 safety factor in tolerances assigned additives, and 
the requirement restricting industry to testing methods 
prescribed by the National Research Council “unless 
another method is shown to be equally reliable.” 

Industry had, further, sought permission to label 
additives merely by their functional names (‘“emulsi 
fiers,” “preservatives”, etc.). But Commissioner Larrick 
continued to insist that public protection will suffer 
unless ingredients are directly specified on the foods. 

FDA would, however, like to see simpler names devel- 
oped for the additives. Accenting such need was word 
last month that the Agency had set tolerances for resi 
dues of (take a breath) 1,2-dihydro-6-ethoxy-2,2,4 
trimethylquinoline (0.5 ppm. in or on uncooked meat, 
meat byproducts, and muscle meat and eggs of poul 
try; 3.0 ppm. on uncooked liver and fat of poultry 


Price Factors Become Top Target 


Spotlights are centering on price practices from se\ 
eral directions at once. 

For one thing, small business supporters, widely rep 
resentative of the food field, are heavily backing the 
“equality of opportunity” bill. By reversing a 195] 
Supreme Court ruling, this measure would restrain a 
seller from cutting his price to a chosen few customers 
in order to meet competition. 

Similar shooting fell short in the last few Congresses 
But if supporters can get the bill up for a vote in both 
Houses, it will pass. However, opponents have just won 
another delaying round of hearings. 

Further, there are the special investigations being 
sparked by both the President and the Congressional 
Democrats to delve deeper into price practices. The 
Administration’s major study, headed by V.-P. Nixon, 
will center on distribution factors. Particular attention 
will be given to the spread between prices paid to 
farmers and those paid by consumers. 

Some of the Congressional gunning is most specific 

as in the case of the current bread-price probe by 
Sen. Kefauver. One of the Tennessee Senator’s ultimate 
aims is a cabinet-level Department of Consumers. 

Also keyed to the price question is FTC’s continu 
ing check of retail-sphere “power concentration”. 


Benson ‘Up Against It’ on Farm Bill 


Looking Agriculture Secretary Benson squarely in 
the eye during a recent hearing, House Agriculture 
Chairman Harold Cooley (D., N. C.) said— 

“Congress will give you any authority you want. 
except what you want...” 

This is a fair summary of the chances—virtually nil 
for a major farm law revision along the lines favored by 
the Administration. 


MARCH, 1959 


Prime desire of Benson and the President is to aban 
don the old parity reference-point principle and, inst ad 
range price supports as 75-to-90% of averags market 
prices of the 3 yr. immediately past. 

But this is called “totally unacceptable” by the farm 
state Democrats in Congress. Their leaning, rather, 1 
in the direction of the old Brannan Plin. In short 
they are seen proposing Government estimates of th 
domestic market and allotment to each farmer of a 
share, based on his past production histor Then 
direct Federal subsidy would make up a pre-determined 
percentage of the difference between the forecast mat 
ket and the farmer’s actual return. 

Ilowever, this is just as unacceptable to the Admin 
istration, which clings to its goal of getting out of 
instead of deeper into—the farmer's busines 


Users Oppose ‘Permanent’ Sugar Act 


Both Houses of Congress have filed strongly sup 
ported bills that would indefinitely extend the Sugar 
Act. 

But such indefinite prolongation doesn’t set well 
with members of the Industrial Sugar Users Group, who 
don’t care for “permanent inclusion of all the feature 
in the Act which jeopardize sugar supplies and contribu 
ute to higher sugar prices.” They want not only modi 
fications but limited extension. 


PVC Film OK’d; One Nylon Checked 


First PVC film (extruded plasticized polyvinyl chlor 
ide) approved by FDA for food packaging is Vitafilm | 
Made by Goodvear, it’s a 1-mil product rolled out at 
21.500 sq. in./Ib. and priced at 

Its suitability for either straight or overwrap applica 
tions is cited by maker, who adds that it readily lam 
nates to paper, foil, or other film to produce spe 


73¢/Ib. 


pouch-tvpe packages. 


BRIEFS 


Waxes on milk cartons suspect? Mention of “recent « 
turbing reports” to this effect are now discount 
FDA, which says, no complaints have been received 
But not having tested these substances earlier, FDA 
has now launched limited research nting that 
it is only concerned that the waxes “might possibh 
be carcinogenic.” More intensive studv of matter ha 
been initiated by American Petroleum Institut 


COMM 


Citrus Red No. 2, dye to replace banned Red 32 foi 
coloring of oranges, has now won Senate O.K. Quick 
House approval and Presidential signature are expected 
to follow. .. . Meanwhile, FDA has delisted (effective 
in late April) the long-questioned FD&C Yellows Nos 
122, 35 and 4. 

Adding gluten to rolls and buns—a standard chang: 
pushed by Hercules Powder Co.—is seen getting PDA's 
greenlight late this month. Weight ratio: 4 parts per 
100 parts flour. 


( ad—> 
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Fred Wheelwright, Industrial 

Sales Manager: “The panels 

to the right deal with three 

distinct areas of processing 

. Separation of liquids; heat exchange and 
recovery, and separation of solids. In all three, 
De Laval equipment offers absolutely top-notch 
efficiency coupled with high capacity 

and continuous operation. 

“De Laval centrifugal separators are designed 
for purification or clarification of liquids, 

or the concentration and recovery of solids 
from a liquid. De Laval Plate Heat Exchangers 
are used for product cooling or heating 

and for the recovery of process heat 

from sources otherwise going to waste. 

The “Syncro-Matic” Separators handle 

all sorts of solids . . . wet or dry; fine or coarse, 
heavy or light . . . in all sorts of classification 
and separation processes. In all of these 

areas the efficiency of De Laval equipment 

is unsurpassed; in many areas, 

it cannot be equaled. 

“For more information on these, or any other 
De Laval products, just mail your request 

on your letterhead. No obligation, of course.” 


2 DE LAVAL 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY 
201 E. Millbrae Avenue, Millbrae, California 
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FIVE MINUTES FROM RAW 
MATERIAL TO FINISHED FAT 
AT 98-99.5% EFFICIENCY 


The system which makes this possible 
is the De Laval Continuous Centriflow 
Rendering Process. A De Laval exclu- 
sive, it was designed with emphasis on 
producing the highest quality edible fat 
possible by reducing process time to a 
minimum under closely controlled tem- 
perature conditions. Extremely versa- 
tile, the Centriflow System produces fat 
in the range of from 98 — 99.5% fat 
recovery. Personnel and space require- 
ments of the Centriflow Process are 
reduced to a bare minimum. Vital parts 
of the Centriflow process are two types 
of De Laval continuous centrifugal 
separators, the Self-Opening AFPX 
Centrifuge (shown above) and the De- 
Sludger. These may be applied in exist- 
ing Operations to increase plant effi- 
ciency and improve product quality. 
The De-Sludger separates rendered fat 
and high protein solids continuously 
under controlled centrifugal force. The 
Self-Discharging AFPX removes the 
final traces of water and proteins that 
may be present and discharges the 
solids automatically for continuous- 
flow processing. If high capacity, con- 
tinuous separation can contribute to the 
efficiency of your processing, why not 
contact De Laval? De Laval manufac- 
tures a centrifuge of the right size and 
capacities for every processing need. 


GET MAXIMUM PROCESSING 


EFFICIENCY WITH DE LAVAL 








NOW...A VIBRATING SCREEN 
PEPARATOR WITH 

MOTION CONTROLLED 

IN ALL THREE DIRECTIONS 


i 


Horizontal, vertical, and gyratory mo- 
tion are all individually controlled in 
De Laval’s “Syncro-Matic” Separator 
with TDM (three dimensional motion ) 
Control. It means a tremendous increase 
in throughput as well as an extraordi- 
nary increase in efficiency of separation. 
Calibrated controls indicate adjustment 
ranges for frequency and each element 
of motion. Once the optimum settings 
for a product have been determined, 
they can be noted and reset for imme- 
diate top efficiency whenever the same 
product is to be processed again. The 
action is not affected by a varying feed 
rate; efficiency is constant whether the 
machine is set for gentle or turbulent 
action. The machine is available in car- 
bon or stainless steel with from one to 
three decks and a full range of screen 
meshes and materials. It requires no 
special mounting, and can be easily 
moved from one location to another. 
The base of the machine is practically 
vibrationless, and operation is excep- 
tionally quiet. The “Syncro-Matic” has 
been successfully applied in a wide 
variety of food processing operations. 
It may well be the perfect solution to 
your Own screen separation problems. 


ABSOLUTE TEMPERATURE 
CONTROL PLUS HEAT RECOVERY 
EFFICIENCY UP TO 95% 


The De Laval Plate Heat Exchanger 
enables you to maintain as little as 3° 
temperature differential between your 
product and the heating or cooling me- 
dium. Equipped with De Laval’s exclu- 
sive Vacuum Steam Heating System, 
the unit responds immediately to 
changes in operating conditions and 
will hold to within 1° of preset tem- 
perature for as long as you wish. Food 
processors have also found the Plate 
Heat Exchanger a source of profitable 
savings, using it to recapture process 
heat now being wasted and incorporat- 
ing it into their heating system. Each 
unit is custom-tailored to your exact 
needs. The Plate Heat Exchanger offers 
multiple benefits: corrosion resistance, 
easy cleaning, lack of maintenance 
problems. Plate design offers adapt- 
ability and elimination of thermal 
shock or product burn-on plus highest 
heat transfer efficiency. 


De Laval’s Plate Heat Exchanger has 
found enthusiastic reception through- 
out the food process industries. The il- PRO CESS EQ UIPMENT 
lustration shows a unit installed at 
Cantrell & Cochrane, Englewood, N. J., 
makers of C & C Super Coola and other CENTRIFUGES 
beverages. This unit preheats, sterilizes 
and cools 7500 pounds of chocolate 
drink per hour. VIBRATING SCREENS 


COMPLETE PROCESSES 


PLATE HEAT EXCHANGERS 








Introduce New Hamburger “Steak” 


Introduced as the first hamburger “that actually looks 
like a steak” is Pfaelzer Bros. Melbro Hamburger Steak. 
Molded in the shape of the meat packer’s boneless sit 
loin strip, the hamburger weighs 8-oz. and contains less 
than 15% fat. 

Another new Pfaelzer product is sliced liver uniformly 
molded in the natural half-moon shape. The liver is 
completely deveined and skinned. 

Both the hamburger and the liver are blast frozen to 
cal in flavor and layer packed for ease of removal and 





All-Season Coffee Label 


\ brightly lithographed “‘picture label” is now used 
by Colonial Stores, Atlanta, Ga., for its coffee. 

Supplied by American Can Co., the new cans use a 
bright vellow background designed to give them extra 
eve appeal on supermarket shelves. 

Pictured on the label are a cup of hot coffee and a 
glass of iced coffee, making the package a year-round 
seller. 

The lid is used for directions on brewing percolator, 
drip, or vacuuin coffee. Color scheme here is brown 
type on a bright vellow background. 
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New Safety Seal for Cups 


American Can Co. has announced development of 
a “safety seal” for clear plastic lids used on paper cups. 
A red polystyrene ring fitting securely inside the lid 
skirt, the seal is removed by pulling on a small tab 
before lifting the lid. This breaks the brittle ring but 
leaves the lid itself intact. 
The seal will insure longer shelf-life for products, 
make the package leakproof and tamperproof. 
Rings are fitted in the closure at the factory. Closing 
of the filled cups may be done by hand or automatically. 
Circle 1 on Reader Service Card 
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Two New Spaghetti Products 


Campbell Soup Co. has announced two new products 
marketed under the Franco-American label. Italian- 
stvle spaghetti and spaghetti with ground beef. 

The Italian-style spaghetti is a thin spaghetti with 
a special Italian style sauce that contains seasoning, 
spices, and three cheeses. 

I'he second product is similar but has braised beef 
added. 

Both products were introduced as the result of re- 
search with nation-wide consumer panels. Point of sale 
materials will include a case card and shelf talker for 
cach new product and a reusable dump display bin. 
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Double-Wrap Cake Mixes 


Striking package design is sure to call consume 
attention to the Duncan Hines cake mix line just intro 
duced by Procter & Gamble. Full color illustrations of 
the prepared cakes are printed on the overwrap for a 
new, shorter carton shape. 

The mixes are made in six flavors: white, yellow. burnt 
sugar, devil’s food, fudge-marble, and spice. A new 
method used by the processor enables them to add morc 
sugar and shortening in preparing the mix. 

Ihe mix itself is packaged in a sealed polvethylene 
envelope before packing in the overwrapped carton. 














Self-Contained Produce Carton 


“Grab appeal” is the phrase Mead-Atlanta Paper Co. 
uses to describe its new Arm-Lock patented produce 
carton. ‘The package presents high product visibility 
insuring the consumer that the fruit or vegetables are 
fresh. 

Advantages to the packager are many: Carton adjusts 
to various sizes of fruits and vegetables; It needs no film 
overwrap or closing equipment; the tough Kraft reduces 
product damage and withstands water absorption. 

Since carton flicks open at a touch only one person is 
needed to pack, lock, and price. 
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New “Duplex” Pizza Package 


Newest idea in fractional packaging is Sealright Co.'s 
new ‘Totem-Pak: A half-pint container that fits into a 
glassine-lined paper cylinder. 

Papa Leo’s Italian Kitchens, Little Falls, New York, 
is using Totem-Pak for its frozen pizza product. ‘The 
pizza sauce is packed in the upper container, the pizza 
dough in the lower one. A flat plastic bag containing 
grated cheese is inserted between the two container 
I'he package may be used for a varicty of products, rang 
ing from ice cream to cake and cookie mixes 
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Appetizing Bacon Packages 


Mouth-watering 4-color illustrations keyed to the 
four seasons are the highlight of Peet Packing Co.'s 
cartons for 1-lb. packages of l'armer Peet’s Bacon 

Accompanying each realistic picture on the backing 
of the overwrap package is the recipe for preparing 
the bacon. 

Printed in 4-color offset on cold wax meat board, the 
illustrations were designed and produced by Containe1 
Corp. of America. 

Pictured are bacon recipes for the Christmas-New 
Years holidays, Fall, Spring, and summer. 
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NEW Lc -OST AUTOMATIC BATCHING 
WITH INSTANT FORMULA CHANGING 


Wt : i 

' . : NS 
Quickly and easily Each standard Batch- Sealed for privacy — Inserting Batchplug 
adjusted to accurate plug controls up to 10 no dials to reset—no changes entire plant to 
settings ingredients, 3 scales. operator error. new formula instantly. 









‘sl alglehele. 
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The Howe BATCHPLUG cuts panel and circuit costs— 
puts automatic batching in everybody’s reach! Simple, 
rugged, easily set for any formula up to 10 ingredients. 
An exclusive Howe development! 





WRITE TODAY 

FOR OFFICE 
DEMONSTRATION 
OR NEW BATCHPLUG 
FOLDER 





THE HOWE SCALE CO. + RUTLAND, VT. 
A SUBSIDIARY OF SAFETY INDUSTRIES, INC. 
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New Packages and Products 





WING CHOCOLATE FLY 





CHOCOLATE SYRUP packed in 
pressure can is the newest Nestle prod- 
uct to be marketed in the lower New 
England Area. The product can be 
stored at room temperature. The prod 
uct is an indication of the growing ac 
ceptance of aerosol packaging (FE Feb., 
pp. 62-63). Cans are supplied by Pre 
cision Valve Co. 
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Tests New Juice Concentrate 


Testing in Syracuse, Houston, and 
Cincinnati is a new Minute Maid 
orange juice concentrate which, savs 
the packer “‘is literally indistinguish- 
able from freshly-squeezed orange 
juice.” 

The new processing technique will 
be used for about 20% of the 1959 
pack and for all of the 1960 pack. 


New Product Shorts 


Entrees for Two are now marketed by 
Birds Eye Frozen foods divisions. Selec- 
tions are haddock, beef, turkey, and cas- 
serole. 

National Introduction of Post Sugar 
Coated Corn Flakes has been started by 
General Foods. 

Additions to frozen seafood line of Booth 
Fisheries Corp. are headless shrimp in the 
shell, breaded fantail shrimp, and breaded 
fishsticks. 

Dietetic Beverage called Slim-Trim, proc- 
essed by Central Canning Co., Inc., is 
now marketed in fruit punch and orange 
flavors. 

Concentrated Tomato Juice from H. J. 
Heinz is now national distribution. Con- 
centrate is packed in 64-0z. can, making 
14 pt. of juice. 

Banana Bread Mix is new product of 6 
O’Clock Foods. 
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Really good pudding and pie filling is hypersensitive to moisture. 
To get the very best protective package for famous Royal Puddings 
...and at moderate cost...Standard Brands selected a special 
Riegel laminated glassine. Result: Absolute assurance that 
delicately flavored contents and moisture-bearing air will not meet. 


Extra benefits can be yours, too. “Protected by Riegel” 
Royal means positive protection all the way... plus flexible packaging 
materials that are: 
... tailored to run at high speeds on automatic machines 
has Ba reason poem ...made to your own specifications; printed, waxed, 
coated and laminated combinations of all types 
... priced to give the best possible protection at the 
lowest unit cost. 


Hundreds of today’s best-sellers benefit from Riegel’s uniformly 
effective product protection. You can, too. Write 
Riegel Paper Corporation, 260 Madison Avenue, New York 16, N. Y. 


tegel 


PROTECTIVE PACKAGING MATERIALS 


Royal Chocolate Pudding 
is protected by one of 
over 600 Riegel tailor- 
made papers, a special 
laminated glassine made 
to run at high speed on 
Pneumatic Scale 
equipment. 
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while slashing 
“shrinkage.” 


“Since we replaced our filling equipment 
with Stokes & Smith “EG” Fillers, we’ve 
almost doubled production with no increase 
in the number of machines,” reports Durkee 
Famous Foods, Division of Glidden Com- 
pany. “At the same time, ‘shrinkage’ has 
been substantially reduced because filling 
is accurate.” 

“Besides saving us money, the machines 
have made it possible for us to increase our 
range of containers. Without complicated 
changeover, we now fill eight ounce cans, 16 


Me 


FOOD MACHINERY 
ANDO CHEMICAL 
of earron 
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“EG” Fillers nearly 
double production 


Putting 


CASE HISTORY: 


Stokes & Smith "EG" Fillers 
Durkee Famous Foods 
Bethlehem, Pa. 

Packers of Foods, 
including Durkee's Spices 


ounce cans and glass, five pound cans and 
six pound sizes in cans and cartons.” 

In addition to handling a wide variety of 
container types, the “EG” Filler offers four 
filling methods to meet specific require- 
ments—cam controlled auger, pressure 
packing, gross weight or combination auger- 
vacuum. Extreme flexibility and quick 
changeover make this unit ideal for short 
runs and off-size containers. 


FOR COMPLETE INFORMATION, ASK FOR BULLETIN P-802-R. 


ldeas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Stokes & Smith Piant 
4914 SUMMERDALE AVENUE, PHILADELPHIA 24, PA. 












FOOD ENGINEERING 


New Packages & Products 





MODERNIZING? 
Check 
RICE snetrigeration 


FOR ALL YOUR NEEDS 


CONDENSERS 

PIPE COILS 
SHELL-ICE MAKERS 
VALVES & FITTINGS 
ICE RESERVE UNITS 
AIR HANDLING UNITS 





ne = title 


MULTI-PACK contains five 1-qt. en- 


velopes of Carnation Instant. Now be- 
ing introduced on a national basis, the 
new package offers retailers the advan 
tages of higher volume and profit. And 
the new multi-pack occupies a mini 
mum of shelf frontage. 


SHELL & TUBE COOLERS 
““ECLIPSE'"’ COMPRESSORS 
HEAVY-DUTY COMPRESSORS 
QUICK-FREEZING SYSTEMS 
“INSTANT” WATER COOLERS 


MULTI-STAGE COMPRESSOR SYSTEMS 
LOW PRESSURE REFRIGERATION UNITS 
AUTOMATIC CONTROLS & DEFROSTING SYSTEMS 
COMPLETELY ENGINEERED SYSTEMS, 

DELIVERED AND INSTALLED 


~ 


Packaging Briefs 


SEGRE REEREEREE 


[4] 


First Place Honors for design and eye 
appeal of its foil label have been awarded 
to the Gunther Brewing Co., Baltimore, 
for the 4th consecutive year by the It is a proven fact that today » 
Brewers Association of America. z , ‘ 
semi- and full-automatic equip- 
Pclyethylene Tube with an elongated 
nozzle for convenience and ease in deco- 
rating is the package for Cake-Mate 
decorating jelly. 


ment soon saves enough to pay 


for itself. 


Simplified front panel for better shelf 


Whatever the refrigeration re- 
visibility marks new National Sugar Re 





quirements of your plant—quick 


fining Co.’s package for Jack Frost sugar a Baas ES 
Back panel offers recipes Frick Evaporative Condensers Save Up To 95% Of The freezing, ice making, cold storage, 
Water Used. 


humidity control, low tempera- 
tures, condensing, air condition- 
ing, or any process cooling... . 
Frick engineers will help you mod- 
ernize your present system or de- 


sign one to meet your needs. 





Frick refrigeration equipment is 


Frick Heavy-Duty Four Cylinder Compressors Can Be 
Adapted to Handle Any Type of Refrigerant. 


world renowned for a long trouble- 










free life of dependable operation. 


Many Frick compressors have been 





in operation for over 40 years. 


PORTION CONTROL takes a new 


turn in this retail pack which offers 
three individual servings of cut corn, 
Each serving is packed in a boilable 
pouch (8 min. of boiling is needed to 
prepare) with a pat of butter. Packer 
is Shoreland Freezers, Salisbury, Md., 


CALL your nearest Frick Branch of 
Distributor today. Or write direct 


J RIGERATION SINCE 1882 
who is also marketing green peas, baby 7 "a al ] 
limas, and mixed vegetables in the same ; 
style package. 












Ice. Made Automatically, Without Snow or 


Waste. 
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LACTOSE: APPLICATIONS UNLIMITED 


MILK SUGAR 


VERSATILE is the word for Lactose 
(milk sugar). New food industry uses 
are being reported nearly every week. 
There is literally no end to the 
product-improving applications for 
this low sweetening, free flowing 
sugar. 

For example, Lactose enhances fla- 
vors. It is an excellent pigment ab- 
sorbent and aroma catcher. It forms 
a superior dispersing agent for high- 
fat powders. It improves browning 


and caramelization. It controls sugar 
crystallization for superior uniformity. 

Only Western offers you all forms 
of Lactose...5 grades, 10 basic granu- 
lations (custom granulations, too). 
And you can depend on Western for 
prompt delivery and the uniformly 
high quality you need. 

Find out how Lactose can help 
your product improvement program. 
Tell us the applications you are con- 
sidering. We'll send you full infor- 


WESTERN CONDENSING COMPANY 


Appleton, Wisconsin 


WORLO-WIODE 


SUPPLIER 


oO F HIGH-QUALITY 


mation and samples. Address: Tech- 
nical Service, Department 16C. 


MILK DERIVATIVES 








No assembly problems with bucket elevators LARGE or smau! 





RESULT: 
easier installation 
smoother performance 


If bucket elevator components don't 
match perfectly, time and effort 
needed for assembly can send instal- 
lation costs skyrocketing. And if 
misalignment isn’t corrected, it soon 
shows up in bucket and casing wear, 
undue drag and friction, excessive 
maintenance and downtime. 


Integrated Components 


Link-Belt prevents these costly in- 
stallation and operational headaches 

.. eliminates them in the factory, 
not in the field. Making everything 
that goes into a bucket elevator, 
Link-Belt carefully designs, manu- 
factures and integrates all compo- 
nents for perfect, ready alignment. 
As a result, unnecessary erection 
costs and difficulties are avoided... 
efficient, long-lasting elevator per- 


formance ts assured. 











One-Source Service 


Equally important, the completeness 
of Link-Belt’s line makes it easy to 
select the proper type bucket eleva- 
tor and components best suited to 
your material and capacity require- 
ments. Link-Belt will erect your ele- 
vator and accept full installation 
responsibility. For complete details, 
contact your nearest Link-Belt office. 


BUCKET ELEVATORS 


LINK-BELT COMPANY: Executive Offices, Pru 
dential Plaza, Chicago 1. To Serve Industry 
There Are Link-Belt Plants and Sales Offices 
in All Principal Cities. Export Office, New 
York 7; Australia, Marrickville (Sydney) ; 
Brazil, Sao Paulo; Canada, Scarboro (To 
ronto 13); South Africa, Springs. Represen 

tatives Throughout the World 14,917 





ee 
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TRAVELING BUCKET ELEVATOR. This Link-Belt centrifugal discharge bucket ele- 
vator, mounted on a steel, self-propelled carriage, travels along rails and serves a 
line of processing tanks. 
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___LINK-BELT makes 


all elements for 
ucket elevators 
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An early report, No. 6 of this 
series, presented the advantages 
of aluminum foil as a light bar- 
rier particularly in regard to pre- 
vention of oxidative rancidity in 
products containing oil or fat. 
Numerous experiments were 
cited showing the catalytic effect 
of light as a major contributor to 
this common form of food dete- 
rioration. Report No. 14 dealt with 
the effects of light on vitamins in 
enriched, partially baked rolls. 


Milk—a Dramatic Example 


Of the great number of food prod- 
ucts affected adversely by light, 
however, milkis perhaps the most 
dramatic example.* Light acts 
upon milk principally in the fol- 
lowing ways: (1) by catalyzing the 
oxidation of ascorbic acid, (2) by 
causing the destruction of Ribo- 
flavin and Vitamin A, and (3) by 
stimulating the development of 
oxidized and activated flavors. 


A series of tests conducted for 
Reynolds Metals Company by the 
Wisconsin Alumni Research 





Watch Reynolds new TV shows Wait Disney Presents” and “All Star Golf” every week on ABC-TV. 


Foundation compared various 
types of milk in four types of con- 
tainers: clear glass, brown glass, 
waxed carton and aluminum foil 
carton. The milk thus packaged 
was exposed to both fluorescent 
light and sunlight. The fluores- 
cent lighting was designed to sim- 
ulate conditions in a supermarket 
—the product being placed in an 
open top refrigerated display case 
maintained at 50° F., with the 
lights developing an intensity of 
about 100 foot candles. Tests un- 
der fluorescent light were made. 
prior to exposure, then after 3 
and 10 days. Those using sunlight 
were made prior to exposure, 
then after 30 and 120 minutes. 


Summary of Test Results 


Summarizing the separate tests 
measuring vitamin content before 
and after the indicated light ex- 
posures, the results were as fol- 
lows. For Riboflavin (Vitamin Bz), 
no losses of nutritional signifi- 
cance under fluorescent light, but 
substantial losses in sunlight 
for milk stored in clear glass and 
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waxed cartons — aluminum foil 
and brown glass affording excel- 
lent protection. For reduced As- 
corbic Acid (Vitamin C), much 
slower rate of loss for milk stored 
in aluminum foil and brown glass 
—the pattern appearing similar 
in fluorescent and sunlight. For 
Vitamin A, only the milk in clear 
glass containers showed losses 
under fluorescent light; in sun- 
light these losses were very rapid 
and there was also some loss in 
waxed cartons. 


Tests for Flavor Scores 


Tests for flavor scores produced 
findings of special interest, since 
there appears to be a correlation 
between the formation of oxidized 
and hay-like flavors in milk and 
the loss of Ascorbic Acid. In the 
Table shown here, all scores of 35 
or under represent a flavor defect 
—a definite oxidized flavor in 
whole milk and a pronounced 
hay-like flavor in skim milk. Here 
even brown glass failed to retard 
materially the flavor change. Only 
the aluminum foil carton proved 
effective under fluorescent light. 
And the results in direct sunlight 
were almost identical. 


Manufacturers concerned with 
vitamin retention, or with other 
effects of light, such as oxidative 
rancidity, are invited to call the 
nearest Reynolds sales office. Or 
write to Reynolds Metals Company, 
Richmond 18, Virginia. 

*Remainder of this report summarizes findings 
by the Wisconsin Alumni Research Foun- 
dation, as set forthin an article entitled “The 
Effects of ane. on Homogenized Whole Milk 
and Some Fortified Milk Products’, by J. J. 


Birdsall, L.J.Teply, P.H. Derse, in Food Tech- 
nology, Dec., 1958, Vol. 12, No. 12, Page 670. 
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OPINION FRANK K. LAWLER, EDITOR 








For What Else Is an Advertisement? 


Vell an editor that you read his magazine only for the advertising and vou 
belittle him. ‘Tell the same editor that you hang on his every word but skip 
hurriedly through the ads and you belittle yourself. 

The editorial ; pages and the advertising both are reliable sources of informa 
tion and ideas. ‘The latter supplements the former in keeping vou abreast 
of new developments. It serves a very special function, too. It tells vou who 
makes what—when vou need it to solve a current problem. ‘The ads also 
spark ideas for the betterment - production efficiency, product quality, and 
packages. 


They get many Ilere are some interesting examples—comments right out of a recent 
valuable facts research report on FE, readership: 
and ideas “We've been having trouble with motors burning out from _dampness. 


his looks like the motor we need. It’s unaffected by moisture.’ 
“Here’s a refractometer that not only will cut time in analytical work, but 
will enable us to run a sugar test that we can’t make now.” 
“That plastic belt is easily cleaned, and it won't absorb odors.” 
“We put a man into the tank to clean it, but he is so cramped he can’t 
do a good job. This cleaner and spray are much more practical.” 
“Tere’s a check-weigher that will eliminate human errors and give better 
weight control of our finished product.” 
“When you boil everything down, you're only selling flavor, and here’s 
a product that makes flavor tempting to consumers.” 
“Our trouble is seat trouble. We get seeping. I’m looking for a better 
valve. ‘This could be the one.” 
“Nice packaging helps sell merchandise. ‘This ad gives me an idea.” 
“That pump will handle semi-solids, such as our scrapple.” 
“Fat congeals in our lines. ‘This air control should blow it out.” 
“After reading this ad, I know what specifications to look for when we get 
boxes.” 
“With that cooling method we could pasteurize beer in bulk and save a 
step.” 
“We never have tried this chlorinated water, but it cuts slime and we are 
interested in it.” 


Advertised Obviously there’s pay dirt for readers in advertisements. And while no 

products solve editor in our shop is directly concerned with the ads, we are aware of the 

problems extent to which those pages enhance the informational value of our pub 
lication. 


Forty percent of our readers, for example, found something interesting in a 
single can company advertisement. 

The vital role played by advertising in our national economy surprises 
people not engaged in selling. But the truth is that efficient mass production 
and distribution are possible only because of mass advertising. Nowhere is 
this more evident than in the food field. 

Technical genius in product development and manufacturing would be 
of no avail, except to fill warehouses, were it not for advertising. You can't 
make it if you can’t sell it. And you can’t sell it if it doesn’t fill a want. 

The ads tell you what want it fills—which of your problems it will solve 

For what else is an advertisement? 
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What you should know about 





~ 
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PS your corrugated box 


E:. most products, proper interior 
packing is one of the most important fac- 
tors in corrugated container design. 
Through its careful selection you can 
often prevent a costly chain reaction of 
damage claims and rejected shipments. 

How much and which types to use will 
depend primarily on your product, its 
construction, how it is normally handled 
and shipped as well as the type of protec- 
tion needed. You may find, for example, 
that anchoring the contents is paramount. 
Some packing pieces are made expressly 
for this purpose. Others cushion against 
impact and vibration. Still others are 
used to separate packed units. A fourth 
groups primary job is to suspend the con- 
tents within the container. 

The forms of interior packing are as 
versatile as the items they protect. A few 
of the most widely and successfully used 
types are described here: 








SPRING PADS 

Likeinnersprings, theseaccordion-shaped 
pads help dissipate and cushion shock. 
Their buffer action absorbs vibration 
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interior packing for Union Boxes. 


meed an “innerspring mattress”? 
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eer which can cause 
loosening of 
parts and actual 
breakage — par- 
ticularly where 
it coincides with 
the natural fre- 
quency of the 
packaged product and sets up harmonic 
resonance. 





CORNER PIECES 

These units “round off’ the corners of the 
box’s interior—provide extra protection 
at these vulnerable points. They cushion 
against crush- 
ing caused by 
improperstack- 
ing and impact 
resulting from 
humping or 
switching of 
freight cars, 
throwing, dropping and other shipping 
hazards that might squeeze or otherwise 
damage the contents. 








DIE CUT SHEETS 
Die cut inner packing comes in an almost 
limitless range of shapes, sizes, thick- 
nesses. It can be made to perform prac- 
tically any protective function. The pieces 
nearly always are tailored around the 
product—usually a fragile article, an 
item of irregular shape or one of unbal- 
anced construc- 
tion. Die cut 
inner packing 
is being used 
increasingly to- 
day because of 
the wide vari- 
ety of items 
now shipped in corrugated containers. 
Interior safeguards recommendedor de- 
veloped by Union-Camp are saving many 
companies thousands of dollars annually 
in packaging costs. Not to mention unteld 
dollars that have been saved through the 
elimination of shipping damage. What- 
ever your product, your Union Box rep- 
resentative will be glad to work with you 
in determining the most efficient and 
economical approach to your particular 
packaging operation. 





Write for free, informative booklet “Interior Packing of Corrugated Boxes” 


B union | 
GJUNION BOXES 


UNION BAG-CAMP PAPER Corporation 
233 BROADWAY, NEW YORK 7,N. Y. 


Factories: Savannah, Ga.; Trenton, N.J.; Chicago, Ill.; Lakeland, Fla. 


Sales Offices: Eastern Division—1400 E. State Street, Trenton, N.J. 
Southern Division— P.O. Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fla. 
Western Division —4545 W. Palmer, Chicago, Ill. 
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Now! Fully Automatic 
COOKING CONTROLS! 


The Taylor SWP7AV Retort System pictured above gives 


completely automatic control for either steam or water 


cooking. with or without pressure cooling. Can _ be 





| oe 
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changed from one to another in minutes. This efficiency 
in your processing controls can pay off handsomely in 


cutting waste. and protecting product quality. 


This is just one example of ‘Taylor control systems de- 
signed for the food processing industries. ‘Taylor also 
engineers systems for Scalding Tanks, Hot Water Systems, 
Washers, Ovens, Chill Rooms, Meat Cutters, Jourdan Cook- 
ers, Coolers, Blanchers, Open Cookers, Deaerators, Dryers, 
Evaporators, Quality Graders, Heat Exchangers, and Smoke- 
houses. 

Ask your Taylor Engineer to tell you how Taylor con- 
trol systems can help you cut costs. Or write for Catalog 
500MP (for the Meat Packing Industry), or Calatog 500 
(for the Fruit and Vegetable Canning industry). 


Rochester, N. Y., and 


Taylor Instrument Companies, 
Toronto, Ontario. 


Laylor Lnslruments 


MEAN ACCURACY FIRST 
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RESEARCH 
OF DEPTH AND IMAGINATION 


Working in the favorable atmosphere of pure 
research and practical application, Firmenich has 
made imaginative and substantial contributions 

to the field of flavor. By isolation, identification and 
synthetization, precise and potent flavors, 
possessing all the desirable organoleptic qualities of 
the originals, have been achieved. By new and 
exclusive techniques, these materials are now 


FIRMENICH INCORPORATED 


FIRMENICH & CIE 


HUIT. NAEF & CIE 


250 WEST 18TH STREET, NEW YORK 11 
FIRMENICH OF CANADA, LIMITED, 

348 WALLACE AVENUE, TORONTO 

CHICAGO OFFICE: 612 NORTH MICHIGAN AVENUE 
LOS ANGELES, 1756 MALCOLM AVENUE 

GENEVA PARIS LONDON 





also available in powder form to give further 
application in flavoring. The depth of Firmenich 
research is evidenced in the award of the 

Nobel Prize and four medals administered by the 
American Chemical Society. The originality of 
Firmenich research has been shared with fellow 
scientists in more than 300 technical papers. Firmenich 
technicians are highly qualified to assist you in the 
use of Firmenich flavors in developing new products, 
in giving fresh appeal to those long established. 
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FAST, AUTOMATIC OPENING and closing speeds 
all cold storage room traffic 


ow oni eh 
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Bi, 


SAVES REFRIGERATION. FElectroglide eliminates costly loss of refrig- 


eration with fast opening and closing. 








CONVENIENT, SIMPLE OPERATION saves time 


y J 
sonnel, increases plant effictenc) 


and effort for per- 


Jamison ELECTROGLIDE* features 
save time and labor... 


speed warehouse operations 


e Jamison’s new Electroglide Door is now in operation 
in a wide variety of installations throughout the country 
and is proving in actual service that it will deliver extra 
savings and economy: 


Low Maintenance 
Level ride—no gasket drag « No shock closure e 
Reduction gear enclosed, sealed in oil e Frostop 


prevents icing, saves gaskets 


Safe Operation 
Full height safety door edge, sensitive full travel of 
door e Rear emergency release ¢e Emergency controls 
for manual operation 


Greater Economy 
Minimum loss of refrigeration e Camlok compression 
seal for positive gasket contact ¢ Faster operation, 
increased volume 
See for yourself how Electroglide can increase the 
efficiency of your own operations. Write today for 
interesting booklet to Jamison Cold Storage Door Co., 
Hagerstown, Md. 


*Jamison trademark 


JAMISON 


COLD. STORAGE DOORS 
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From Purdue's ‘electronic brain’ (seen at panel is Author French) come pointed perspectives on— 


How to Pick Your Product Line 


LIFE BLOOD of a good business 
is a good line of products. But just 
what is a good line of products? 

Recent research here at Purdue 
University, using our “electronic 
brain” to work the data, has given 
new insight into this No. 1 manage- 
ment question. 

The points uncovered are gener- 
ally applicable to product selection 
in any food-processing branch. How- 
ever, our actual attack related to the 
problem in fluid milk plants, and 
this provides us with a specific illus- 
tration. 

The “brain” was called in because 
of the immense size and complexity 
of the problem in the dairy field. 
Managers and salesmen have been 
arguing “paper vs. glass” for several 
years. Boards of directors have ar 
gued “wholesale vs. retail.” This 
says nothing of the sweat and pro 
fanity attending decisions to place 
low-fat milk, eggs, orange drinks 
yes, and even margarine—on milk 
trucks. 

We were going to use the “brain” 
to answer these questions once and 
for all—but, we didn’t. ‘That is, we 
didn’t exactly. For the “brain” said: 
“There is no general answer. Rather, 
there is a specific answer for each 
given plant, provided you appraise 
the right set of factors.” 





CHARLES E. FRENCH and 
ROBERT W. HOOD 


Agriculture Economics Department, 
University, Lafayette, Ind. 


Purdue 
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To avoid pitfalls in making choices, you must spot 
all the factors and give them proper weight. Here, 


the tactics are clarified by experts— who made 


sure of their facts with an ‘electronic brain’ 


We will discuss these factors in 
order to bring out the pertinent ques 
tions you should check in your own 
operation. But first, let us weigh 
the serious problems relating to ow 
milk-business illustration: 


How Many Products? 


Some product lines, like ‘Topsy, 
have “just growed”. We recently 
queried our Indiana fluid milk plants 


and found product lines ranging 


from + in one plant to 70 in another 
(see table on the next page). ‘The 


average plant had 30 products 


I'wo decades ago it was different. 
In the intervening time we have gon¢ 
from a simple quart-glass operation 
to a ighly diversified, multi-product 
business. In this transition, half of 
our fluid milk plants went out. of 
business—that is the real reason foi 
searching out the factors. 

This problem is a 
country. To 


gencral on 


around the exampk 


Bigger the Plant, More the Products 
(Check of 107 Indiana Fluid-Milk Plants, 1957) 


50,009 20,000 


Over 0 0 to to 
100,000 99,999 49,999 19,999 9999 5,000 
tb I 


1b 


Number of 
plants 


Average 
number of 
products 


Range in 
number of 
products sold 
by different 
plants 


Daily Intake of Plants 
10,000 5,000 Less 

Than Average 
of All 


Ib Ib Ib Plants 


24-67 27-70 14-70 19-50 12-33 4-18 4-70 





WHICH CONTAINER? ... 
Choice Differs All Over Map 


. .. AND WHICH SIZE? 


Areas Show Wide Contrasts 





PERCENTAGE OF FLUID MILK SOLD IN 
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PERCENTAGE OF FLUID MILK SOLD IN 
VARIOUS SIZES OF CONTAINERS 


Selected Morkets and Dotes, 1954 -5§ 
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recent USDA studies show wide geo 
graphic variation in percentage of 
milk going into paper containers 
(first chart). And there is the same 
wide variation in proportion of sales 
by different sizes of containers (sec- 
ond chart). These contrasting dif- 
ferences pose numerous questions, 
especially when we realize these data 
are averages and that product lines 
among individual plants vary even 
more. 

In addition, new packages and 
products appear daily. Multiple- 
quart units have increased consider- 
ably. Foreign packages have come to 
the fore. The Tetra Pak from Swe- 
den is making headlines, and The 
University of Reading in England 
has recently released some interest- 
ing material on polyethylene contain- 
ers. 

Low-fat content milk is increas- 
ing. Cottage cheese and ice cream 
are being added to fluid lines, espe- 
cially to use surplus milk in seasonal 
production peaks. Grade A powder 
is entering traditionally fluid prod- 
ucts. Special holiday products are 
often pushed. The other day we 
bought some frozen, chocolate-cov- 
ered bananas on a stick. They car- 
ried a dairy label! . 


How to Decide 


There are several ways by which 
problems of product and package 
selection are analyzed. Often the 
sales manager thinks it over, then 
tries what he thinks “might go.” A 


bit more sophistication comes into 
it when we use cost accounting to 
budget out, on a unit-price/unit-cost 
basis, the profitability of each prod- 
uct. Often, wide-awake managers 
use break-even charts to help put 
these pieces together. 

Our research has demonstrated 
that an “electronic brain” can han- 
dle such problems after you put them 
into mathematics. Regardless, of 
your system of analysis, evaluation 
of six pertinent factors is very 
important in determining your 
most profitable product line. You 
should— 

1. Sketch Your Feasible Alterna- 
tives. The old adage, “diversify only 
so far as you can specialize”, is sage 
advice. There are some products 
which are outside your realm of pos- 
sibilities. Don’t circumscribe your 
opportunities too narrowly, but be 
discriminating in a sensible way. 

Volume of operation is in point. 
In our Indiana check, average num- 
ber of products sold decreased with 
smaller plants (table p. 37). Let us 
check this factor of “sketching fea- 
sible alternatives” with the small 
plant and the introduction of the 
paper carton in the milk business: 

Originally designed and accepted 
as a wholesale product, the paper 
carton has been relatively slow to 
receive acceptance at retail. Small 
plants have traditionally sold at fe- 
tail. However, the high fixed costs 
of a traditional paper operation had 
to be spread over a large volume. 

Small operators had several alter- 


natives. ‘hey could (A) buy a paper 
filler, and attempt to achieve the 
necessary cost-covering volume. (B) 
Have their paper products packaged 
by a larger plant. (C) Continue with 
glass products, using aggressive sell- 
ing and improved techniques to hold 
sales. (D) Have half-gallons pack- 
aged by some one else so they could 
hold their most demanding whole- 
sale accounts and bottle the rest. (E) 
Put in multiple quart glass units and 
try to compete on quantity pricing. 
(I’) Exert pressure for development 
of a smaller paper machine. The 
smart managers would weigh the 
most feasible of these alternatives 
before making a product-line deci- 
sion. 

Ideas are available from many 
sources—from industry publications 
such as this, from salesmen who ap- 
proach you, and from your competi- 
tors. Go visiting and catalog your 
experiences. Find out what your 
university researchers and your com- 
petitors are thinking. Listen to both 
vour production manager and sales 
manager. 

2. Take Inventory of Your Plant 
Facilities. You may have machine 
capacity which will allow rather 
wide shifts in product. But you 
can only go so far. Our experience 
suggests maintenance of consider- 
able flexibility without drastic shifts 
in equipment. 

Take a look at storage. Some 
products, such as milk in paper, 
take less space than others (as milk 
in glass). Storage room or truck 
space that is pushed to capacity can 
be a factor. 

You may have a plant layout that 
tends to freeze your labor by de- 
partments. If so, you haven’t the 
flexibility of layouts where the work- 
ers switch about on jobs. 

Your union contract or the spe- 
cialized training of your workers 
may help dictate product line. 

Some items, as milk in paper, 
take much higher operating-capital 
outlays than others, as milk in glass. 
If you operate on a narrow capital 
budget, weigh this in your inventory. 

Certain items require special raw 
materials. Are your operating condi- 
tions such that these are readily 
available—and in long-run depend- 
able supply? 

The point here is that you oper- 
ate with a bundle of factors, mostly 
accumulated over time. All these 
operating conditions should be rec- 
ognized and carefully inventoried. 

3. Evaluate Your Market. Some 
firms can sell all they can produce of 
any products. Many firms, such as 
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fluid milk plants, cannot. Try to 
establish your true market for dif- 
ferent products. 

Competition is certainly an im- 
portant factor. How many sales will 
vou lose if you don’t “meet” a new 
product? Can you actually compete 
with this product? That is, can you 
adapt your operation in such a way 
as to compete on a profitable basis? 

Such factors as the reputation of 
your own product and the personal 
contact of your routemen are impor- 
tant. 

Our research shows that you can 
go quite a ways in “meeting com- 
petition”, especially on small spe- 
cialty items. Many fluid operators 
have “met the gallon jug with the 
gallon jug”—probably nightly so. It 
may have saved their share of the 
market. But don’t jump too fast—for 
adding a product about which you 
know very little can give you head- 
aches and losses. 

Some products merely sap business 
away from your other products. 
Others may actually stimulate sales 
in another line. 

So know the _interrelationships 
among your products. Analyze your 
past sales records. Discuss customer 
reaction to specific items. Check the 
sales statistics in public reports and 
trade associations bulletins. Be care- 
ful of shifts in sales emphasis stem- 
ming from whims voiced in red-hot 
sales meetings. 

Know your sales promotion pro- 
gram. We've found widely varying 
emphasis and results among such 
plans. Some products will stand pro- 
motion much better than others. Is 
your program one of promoting 
company name—or individual prod- 
ucts? This is an important factor. 

Are your routes sufficiently flexible 
to permit your salesmen to sell a 
new product? Promotion takes time. 
If the product requires considerable 
pushing, attention to your current 
route loads is advisable—before the 
product is added. 

Put your market evaluation in 
perspective. Do you have sufficient 
capital to push the product through 
to full consumer acceptance? Too 
many products have been doomed 
because of inability to last through 
the initial, uncertain promotion 
stages. Are your plant men close 
enough to the product to avoid sub- 
stantial training costs? Consider all 
such related factors. 

4. Know Your Price Structure. 
Do you set prices? Or does some 
one else? On each specific product, 
you have these three basic relation- 
ships to consider: Your price for it 
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THESE TWO PROJECTS WENT AWRY 


> 1. New Product That Didn’t Work Out 
as Planned: There is about 2¢ difference 
in fat cost between a quart of low-fat 
(2%) milk and a quart of regular (34%) 
milk. And early in the introduction of 
low-fat milk, many operators gave a 1¢ 
differential and pocketed the other 1¢. 

This was a good deal, since many of 
these sales appeared to be plus-sales any 
way, so with such a nice spread things 
looked good. 

However, it has now been shown that 
low-fat milk consumption is quite respon- 
sive to price changes and selling low-fat 
is a good way to gain entry into a market. 
With a wide differential between regular 
and low-fat, the latter will take sales 
away from regular milk. 

‘Thus, some local operators who intro 
duced this apparently lucrative new prod 
uct in their markets have laid themselves 
open to an entry wedge from outside 
dealers. 

Now, they cannot get their 2¢ back, 
have an increased surplus of butter fai 
to sell at discounted prices, and are shar 
ing their markets with outside interests. 


> 2. Platform Costs ‘Proved It’—Then 
the Snag: Inaccurate cost figures can lead 


—And So Teach Salient Lessons 


to promotion of an uneconomical prod- 
uct. And getting complete costs is a 
must. 

Recently, a plant manager gave con- 
siderable time to studies of two products 
relative to making a choice. And he felt 
himself ‘all set’ when his checkups indi- 
cated selection of Product A over Prod- 
uct B. 

To prove his point, he showed us his 
platform costs, and they did make a good 
case for Product A. Also, these platform 
costs were, on the face of it, accurate. 

But then we went further to check the 
percentage returns on each product—and 
it developed that Product A had returns 
of 13% of sales, whereas Product B had 
returns of only 1%. 

It was noted that Product A was a 
carton item, while Product B was in a 
reusable glass container. With a large 
cost in containers, increased handling ex- 
penses, and only salvage value for the 
returned milk, Product A presented a 
much higher total cost. 

[his manager had overlooked part of 
his costs—a part that had appeared to him 
to be incidental, but which in this case 
tipped the balance in the other direc 
tion.—C.E.F. & R.W.H 





(A) relative to your cost, (B) rela- 
tive to your competitor’s price, and 
(C) relative to your other products. 

It’s nice to talk in such cliches as, 
“Prices are set by competition” or 
“Prices dictate to us, not us to 
them”. But be realistic and take a 
cold inventory. 

Of course, you may not have di- 
rect control, but what happens if you 
alter your price relationship between 
wholesale and retail? Do your com- 
petitors do the same thing, or will 
you touch off a price war? 

Do you have a systematic way to 
decide on store and home deliv- 
ery differentials? Has the picture 
changed recently? What about pa- 
per and glass price relationships, or 
coffee cream vs. half-and-half? How 
did your market establish the price 
of low-fat fluid milk when it first 
came in? 

These questions 
which you must know. 

Are you on top of the actual prices 
your salesmen proffer? Do you 
budget from a sales sheet giving 
actual unit prices including dis- 
counts, or do you use a price list 
that is more a guide than a directive 
to your salesman? To hide your 
prices under a bushel is not only 
naive but also costly. 

5. Consider Your Raw Material 
Situation. Good industrial engineer- 


have answers 


ing and economics always caution 
that a change in product should be 
considered only in light of a change 
in raw material—but how often we 
overlook this. 

For example, does the product 
alleviate or increase your seasonal 
surplus problem? Do you have an 
outlet for surplus items? Can you pro- 
cure milk other than from your own 
producers? Is it more profitable to 
sell specific milk in product form— 
an added item in your line—or to sell 
it as surplus milk, skim, or cream? 
Careful budgeting of product costs 
and returns, compared with returns 
from bulk milk sales, will give you 
the answer. 

However, don’t take it for granted 
that selling milk through a new prod 
uct is more profitable than selling 
surplus whole milk, skim, or cream. 
Here, a carefully set up budget may 
surprise you. For example, a low- 
fat product may leave substantial 
amounts of cream unused. Can you 
afford to sell this cream in product 
form? Availability of surplus cream 
outlets may be the deciding factor. 

Many raw materials must be 
bought jointly, but the trend is for 
them to be available separately. Once 
plants took only milk and had to 
make the best use of both the fat 
and skim. This is not nearly as true 
no. Are you fully aware of your 
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ternatives in the raw-material area? 
6. Know Your Costs. ‘Ihis prob- 
tbly sounds like a cliche. It is not. 
What will be the costs of adding a 
new product? In the case of the high 
fixed costs of adding paper products, 
can you get enough volume to spread 
the fixed What will be the 
promotion costs of obtaining accept- 
ince for a new product? What would 
be the effect of the same amount of 
promotion on your current product 
iles? How do the unit costs for a 
particular item stack up against those 
for products you are already running? 
\. C. Hoffman of Kraft 
Inc., has said that spreading over- 
costs is a primary reason that 
food processing firms add more prod 
Remember, 
there is another side to 
in, which Mr. Hoffman recog 
Adding another item 
tly as to cancel benefits. 


costs? 


| oods, 
head 


{ tr their lines 


ha 


many plants have no idea of 
the cost of producing a product. Al 
shouldn’t top 
cost-accounting tech 
nique estimate of produc 
tion and selling costs is essential to 
management. There is good 
skilled accountants have 
become comptrollers. ‘Today's prod 
uct changes may come as a matter 
fa frachon of a cent per unit. 

Know your own costs and what 
data your comptroller can give you 
on this type of question. Standard- 
ized cost systems assist chain organi 
zations to make cost comparisons. 
Independent milk companies have 
ilso been able to develop good sys- 
tems through such organizations as 
the Milk Industry Foundation, the 
International Assn. of Ice Cream 
Manufacturers, and the Edward B 
McClain Accounting Co. These 
ervices can be quite valuable in 
the costing of product shifts. 

Have remarked of one 
of your products, “This item isn’t 
paying us anything, but it’s not much 
trouble to put up a few units every 
other day”? . . . Have vou ever fig 
ured out how much change-over la- 
bor costs you in a year’s time? 
liave you asked your routeman if he 
didn’t think he could convince Mrs. 
Jones that another product would 
do just as good a job for her, per- 
haps better? Have you ever 
stopped to figure the load-out cost 
and delivery cost of a few units 
in the back of the truck? 

Overall, is your product line as 
treamlined as your new pasteurizer? 
I'he consumer never sees your pas- 
teurizer! —End 
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Free Uniforms Boost Morale 


This, says Eastern baker, 
has in turn sparked higher 
production while also fost- 


ering top quality control 


GIVE YOUR employees _ neatly 
laundered work uniforms, and what 
meets the eye is mightly attractive. 

In truth, however, there can be a 
lot more in the way of advantages 
than thus meets the eye—particularly 
higher employee morale making for 
increased production. 

This is cogently borne out at ‘The 
lasty Baking Co., Philadelphia, 
which makes and markets the ‘Tasty- 
kake line of cakes and pies. Having 
furnished uniforms to its workers 
over 14 yr., the company’s evalua- 
tions offer practical working points. 

Spotlighting the angles and aspects 
is this revealing Q-&-A session with 
Clifton Brierley, ‘Tasty’s executive 
v.-p. in charge of production: 

Question—First off, what would 
vou say is the basic function of a free- 
uniform system? 

Mr. Bnerley—Sanitation is the ob- 
vious factor. But it has become clear 
to us that much more is involved. 
We now visualize our clothing rou- 
tine as fundamentally integrated with 
quality control in our baking and 
packaging—also distribution, since 
our route salesmen are included. 

OQ-—What about plant laundering 
versus use of an outside service? 

Mr. B—At Tasty, we put in our 
own washing and ironing operation. 
Remember, we have more than 800 
employees—meaning hundreds of 
pounds of wash daily. So we elected 
to handle it all ourselves, and thus 
control the whole routine. We set up 
a going operation staffed by compe- 
tent personnel and adequately super- 
vised by an experienced sanitarian. 

OQ-—What role do supervisors play? 
And what is their reaction and that 
of the employees? 

Mr. B.—Our supervisors have a 
prime part. If they note that em- 
ployee uniforms are badly soiled or 
untidy, they can request complete 
changes of clothing. And since they 
are arms of management, we’re es- 
pecially interested in their reactions: 
They report that the clean, crisp 
uniforms are a great morale factor 
giving employees pride in their jobs 
and in their company. This is re- 


women’s uniforms 


CRISP, NEAT 
(right) are whisked from ‘Tasty’s auto 
matic press. Fast unit enables laundry 


worker to iron several hundred daily 


flected in greater care in baking, 
packing and wrapping. 

O—How does the routine work? 

Mr. B.—Each new employee is 
measured for a good fit. Then a card 
is issued for the laundrv’s records. 
The uniform is numbered, and that 
number is on file as long as the per- 
son is with us. Clothing is issued, 
piece by piece, on an exchange basis. 
Each male worker gets two shirts, two 
pairs of trousers, and a cap twice a 
week. In the summer, ‘T-shirts are 
substituted for dress shirts. Similarly, 
women get wrap-around uniforms 
(photo) and caps. Aprons are issued 
as required—often several times a dav. 

OQ-—What is the total load? 

Mr. B.—Approximately 12,000 Ib. 
of laundry, including 8,000 hand 
towels, are washed at ‘Tasty each 
week. A great number of the pieces 
are ironed before distribution. 

Q—And vhat has it cost? 

Mr. B.—Our expense of purchas- 
ing, laundering, ironing, and replac- 
ing work uniforms ran $45,000 in 
1950 and jumped to $75,000 last 
vear. From such outlays there must 
be tangible returns. And there are— 
in increased efficiency of personnel 
as reflected in their work. Our stud- 
ies show our investment pays daily 
dividends. 

O-—What do’s and don’ts would 
vou stress? 

' Mr. B.—Choose uniforms with a 
view to their simplicity for washing 
and ironing. . . . Make certain you 
maintain current clothing records for 
each worker, and that these are 
checked by competent personnel. . . 
If you intend to repair torn uniforms, 
employ skilled menders and put gooe 
mending equipment at their dis- 
posal. . . Be sure there is care in the 
operations to minimize possible dam- 
age to uniforms by rough machines 
or strong detergents. —End 
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How Can the Credit Union Help? 


ED STRONG of Zenith Canning 
Co, launched the monthly luncheon 
discussion as the Guff & Gripers 
sipped their coffee: “You were going 
to tell us, Ole,”’ he reminded, “about 
ways to avoid wage garnishments— 
besides forewarning the workers.” 

Ole responded: ‘First off, there'd 
be no such thing as wage garnish- 
ments if it weren’t for workers mak- 
ing personal loans without ample 
security.” 

“Do you mean it all boils down to 
that?” queried Barney Hasbrook. 

“Well,” replied Ole, “let me put 
it this way: When we talk about per- 
sonal loans, we're not talking pea- 
nuts. Last year, these loans and obli 
gations totaled some $16 billion!” 

‘“‘No wonder we have so many loan 
sharks and shysters!’” Batt Bulwark 
exploded. 

Continued Ole: “Some of the 
time-payment loans to cover pul 
chases are made by merchants them- 
selves, some by finance companies. 
But these are secured by the mer 
chandise bought, and so aren’t likeh 
to result in garnishments. Personal 
finance companies account for an- 
other large chunk.” 

Bertram Barnastian, who'd insti- 
gated the garnishment discussion at 
the previous meeting, interjected: 
“Seems to me a bank’s the best place 
to get a loan. Do you know any way 
I can induce my workers to try a 
bank first?” 

“Fundamentally,” said Ole thought- 
fully, “‘it’s the job of the banks to 
sell people on coming to them, if 
they—the banks—want the business. 
Christmas savings clubs have brought 
many small fry to banks for the first 
time. But, however desirable it may 
be, there’s actually very little that 
managements can do to build em 
plovee-and-bank relationships.” 

“Still,” exclaimed Bert wistfully, 
“there must be some way to prevent 
workers getting too deep in debt at 
impossible interest rates.” 


“Yes, there is,” Ole confirmed. 
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“And a very simple means, too. It's 
one that’s helped solved financial 
problems of workers in thousands of 
organizations — I mean the em- 
plovees’ credit unions.” 


This brought a bellow from Batt. 
“Those are for the labor unions to 
run—not something for management 
to get mixed up with!” 

“On the contrary,” Ole disagreed, 
“anything that benefits employees is 
management’s concern. And when 
something benefits both workers and 
management, as the credit union 
does, its value can’t be questioned.” 

He went on: “Why, in the food 
industry alone there are more than a 
thousand credit unions. And it’s my 
opinion that management helped 
most of them get started. And still 
helps them run smoothly. 

“My bet,” Batt belittled, ‘is that 
every one of ’em is in a big com- 
pany.” 

“Well,” said Ole, “I’m 
can’t provide facts about the size of 
all the companies. But I do know 
that credit unions with as few as 50 
members have been successful.” 

“As I understand it,” spoke up 
Barney, “a credit union works like a 
bank. Right, Ole?” 

“Yes, in general, it does,”” said Ole. 
“It accepts savings of members and 
pays interests on their accounts. It 
makes loans to members and charges 
interest on the loans—limited to 1% 
per month on the unpaid balance. 
Like a bank, the credit union can 
invest its surplus, and also can bor 
row, within limits prescribed by the 
laws under which it operates—cither 
federal or state.” 


sorry. | 


“So, how is it different from a 
bank?” Batt chided. 

“The credit union lends only to 
members,” Ole answered. ‘“‘It ac- 
cepts savings deposits only from 
members. Its earnings have a 6% 
ceiling, and only members partici 
pate. Membership is restricted to 
individuals with a common bond of 
occupation or association, or within 
a well-defined community.” 

He emphasized: “Credit unions arc 
operated by the members and for 











“We're not talking peanuts,’’ said Ole. 
“Last year these personal loans and 
obligations totaled some $16 billion!’ 


members. ‘The total of more than 
18,000 U. S. credit unions, with as 
scts above $4 billion, are run by 
amateurs. Nevertheless, they hav 
been surprisingly successful—failures 
are very rare. ‘The credit union,” Ok 


concluded, “is the best answer to 
minimizing employee financial trou 
bles.” 

“There’s a_ lot 
know about unions,” 
Kd Strong commented: “How do 
you start one? What role should 
management play? And just how does 
management benefit? But her 
it is 2 o’clock. So I guess we'll have 


to wait until next mecting Ind 
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SALES DIVISION, one of five key operatin 


To keep pace with—and even ahead of—critical marketing 


shifts, alert candy meker transfers decision-making to field 


generals . . . New policy enables division heads to concentrate 


on day-to-day activities, headquarters on long-range planning 


SO FAST is the tempo of today’s 
food marketing that pace-setting 
firms must constantly check to make 
sure their selling methods are still 
up-to-date. 

l'ake Curtiss Candy, Chicago. It 
overhauled its sales organization top 
to bottom when it found out that 
changed marketing conditions were 
blunting selling efforts. 

The reorganization—which 
division managers more decision- 
making authority—received a_ full- 
dress trial in the Washington, D. C., 
area the greater part of last year. 
And results brought happy smiles to 
the company’s top brass. Reason: 
while the firm, nationally, pushed 
sales up 7%, Division 2 tripled that 
performance with a hefty 22% jump 
in the Washington area. 

Just how this alert candy 


gave 


maker 
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was able to spot the trouble-source, 
correct it, and make the reorganiza- 
tion pay off with a strong sales gain 
holds important lessons for your 
operation. 

As was the case of many other 
firms, Curtiss’ problems began when 
rapid post-war growth swamped the 
central headquarters staff with deci- 
sion-making work. As a result, field 
staffers had to contend with long 
delays before they could move to 
take advantage of competitive con- 
ditions. 

lo be in a better position to 
roll along with changes and future 
developments, the company sought 
a marketing setup that would: 1. 
Drastically shorten communication 
timespan between headquarters and 
sales divisions. 2. Clearly define areas 
of responsibility. 3. Spread know- 
how among more people. 4. Boost 
profits and clamp a lid on rising 
costs. 5. Gear packaging to spark 


g groups, is run by general sales manager, who reports to sales v.-p. Areas of respon- 


Shrewd Market Focusing Gets Sales 


impulse sales at the retail level. 

Along with this 5-sided objective, 
the candy maker adopted a “‘let’s-not- 
be-content attitude.” Says President 
William C. Jakes: “Our own mar- 
ket surveys confirmed that Curtiss’ 
products needed better ‘selling up.’ 
lor ‘insurance’, we called in the 
management consulting firm of 
George Fry Assoc. to survey mar- 
keting, distribution, and consumer 
reactions. Their findings confirmed 
ours, crystallized our ideas.” 


Consultant’s Assignment 


Fry’s job was to unravel some 
knotty problems in the confectioner’s 
two selling methods—truck route 
sales, and direct selling (chains, su- 
permarkets, jobbers, and other large 
accounts). Sought was the proper 
combination of both selling tech- 
niques to assure greater flexibility 
and efficiency. Curtiss particularl) 
wanted to make certain that its key 
front-line men were supplied with 
facts needed for a topnotch selling 
job. 

The Fry group (consisting of 
Robert F. Dick, president; Roger F. 
Ball, vice-president, and staff con- 
sultants) proceeded to get intimately 
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sibility are clearly staked out to boost operating efficiency, clarify work loads. 


Strategy On Target’ 


acquainted with all phases of distri- 
bution through first-hand observa- 
tions of sales practices and super- 
visory field operations. Further, it 
made a direct-contact survey of con- 
ditions, developments, and_ trends 
in the candy field. What’s more it 
analyzed sales history and trends by 
product, geographic area, and chan- 
nels of distribution. 

Thus uncovered were these short- 
comings: 
1. Too much centralization of au- 
thority and responsibility, fostering 
unsound decisions on whether to 
sell by direct or truck-route method. 
2. Diminished enthusiasm by the 
field organization, which didn’t have 
sufficient authority to do an effective 
selling job. 
3. Inadequate selling aids, even 
where field men had the responsi- 
bility to make decisions. 
4. Need for improved public rela- 
tions with the candy trade. 

As a solution to this situation, 
Fry outlined this program: 
P Revision in the organization plan, 
delegating new responsibility to field 
sales. 
> Clear-cut assignment of responsi- 
bilities to both direct-sales and truck- 
sales personnel. 
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> Simplified, less expensive-to-main- 
tain field (division) organization. 

> Decentralization of certain essen- 
tial record-keeping operations (basic 
sales records and _ performance), 
which were to be assigned to division 
office managers. 

P System for analyzing distribution 
situations according to key markets 
so that proper choice could be made 
between the direct and truck-route 
methods. 


Fast Start 


Curtiss quickly moved to put the 
recommendations into effect. 

The Div. 1 organization, with 
headquarters in Indianapolis, was se- 
lected to put the new sales control 
reports and records into operation, 
as well as to train, assist, and con- 
sult with division personnel. 

At the same time, the company 
proceeded to develop a sales train- 
ing program, studied headquarter’s 
sales organization, assisted in work- 
ing out a sale’s potential analysis by 
division and throughout the country, 
established a compensation and 
incentive program for field or- 
ganization, and evaluated strengths 
and weaknesses of sales personnel 


throughout the internal organization. 

Specifically, attitudes of existing 
personnel were taken into considera- 
tion to “jigsaw-fit” them into the 
new organization. Certain of the 
district managers, for instance, had 
been more dedicated to direct selling, 
while others had been more devoted 
to truck-route methods. 

After a 6-months’ shakedown, the 
remaining seven divisions were ready 
for reorganizing. Here, Curtiss 
started off with a series of full-day 
conferences at the headquarters of 
each sales division. 

Explained in detail at these inter- 
nal information and planning ses- 
sions were such key points as nature 
of the new program, reasons for it, 
organization and objectives, and fac- 
tors for effectiveness. Participating, 
in each case, were President Jakes, 
other top company officers, the di- 
vision manager, and his staff. Fur- 
ther, each division conference was 
attended by direct sales representa- 
tives and truck-route supervisors from 
the field. 

Under this new decentralized 
plan, division sales managers are 
charged with greater responsibilities 
for making on-the-spot field deci- 
sions. Too, lines of responsibility to 
field supervisors are simplified and 
shortened. By pinpointing authority, 
headquarters and field staffs are 
welded into a more efficient mar- 
keting team. 

At the headquarter’s level, per- 
formance was improved by regroup- 
ing and combining the company’s 
former dozen smaller operating di- 
visions into five—Sales, Production, 
Purchasing, Legal, and Finance & 
Administration, each headed by a 
vice-president. 

Topside is the general sales man- 
ager—responsible overall for sales 
(promotion, advertising, market re- 
search, selling personnel, training, 
and working policies in the eight 
sales divisions). 

Directly under him is the assistant 
sales manager for merchandising. 
This official coordinates product 
planning and package design, adver- 
tising, pricing, sales promotion, and 
market research. 

Headquarter’s sales staff now con- 
centrates more on long-range market 
planning. It develops programs for 
specific products and consults with 
division managers in setting up mar- 
keting programs in line with a spe- 
cific area’s conditions. Often, pro- 
motional ideas stem from the divi- 
sions and are then worked out 
through headquarters. 

Being a multi-product firm, Cur- 





MORE LEEWAY is now exercised by the field division man 


rer in planning marketing strategy and 


tiss relics on product managers at 
the headquarter’s level. Responsiblc 
to. the manager for 
merchandising, each PM has cleat 
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assistant sales 


cut pertaining to planning 
marketing and promotional activities 
in relation to a product. 
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The decentralized sales o1 
ganization,” President Jakes explains, 
provides opportunity of growth for 
field sales personnel. This is in line 
with our basic policy of up-grading 
mnel according to merit. 
of the new plan is that 
ich division familiar with its 
operations and problems—can 
out its specific job mor 
[his specially recognizes 


new 


CTS 

Beauty 
MOT’ 
own 
now Carry 
effectively. 
the variable factors between divisions 

For example, market areas may 
widely differ. Seasonal buving peri 
ods in some regions like the south. 
open up ahead of others. They ex 
tend over a longer period, in some 
instances year ’round 

Mr. Jakes explains: “Curtiss sales 
have responded favorably to this ag 
ressive marketing plan. Our entir 
organization turned in credit 
ible performances—both in increased 
les efficiencies and in planned 1 
ductions in operating costs.” 

One especially 
was chalked Washington, 
1). C., where, a market develop 
ment program was set in motion 
early in 58. With expanded distri 
bution of the firm’s Butterfinger bars 

the goal, five campaigns—cach onc 


has 


fine 
up in 


performance 


i 
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maintaming taffer 


lasting two weeks—were staged in 
succession. 

l’‘o stimulate 
heavy advertising support was rolled 
out. During the first 10 months of 
the year, reports a Curtiss spokes- 
man, the company took 9,660 lines 
of space in Washington newspapers, 
compared with 1,553 lines scheduled 
by all other candy-bar makers. And 
on radio, 569 spot announcements 
were used in a 13-week period from 
NMiarch through mid-june. 

(he drive paid off in more ways 
than one. Most important, distribu 
tion of the Butterfinger bars was ex- 
panded from a pre-campaign 10% 
to an impressive 70%. And_ the 
firm’s Ruth bars and other 
products rang up increases, too, as 


the result of the momentum. 


consumer interest, 


Baby 


Long-Haul Gains 
Compan the 
policy paving off in long-range benc¢ 
lor cxample, a new recog 
nition by retailers and vendors of the 
proht potential of sweets 
Phe Peoples Drug Stores group, 
which schedules ten special candy 
promotions a year, reports that “we 
sold out all our Curtiss ‘trick or 
treat’ merchandise long before ou 
other brands.” Chimes in G. B. 
Mack Corp., whose 125 trucks SCT\ 
ice 10,000 vending units: “We put 
chased 30° more Butterfingers than 
1 vear ago.” And the four-storc 
Jumbo Supermarkets chain adds that 
sales of all Curtiss products 
nearly doubled last vear. 
\s for Curtiss’ direct and truck 
route sales programs, flexibility is 
enhanced bv tailoring of these dis 
tribution methods, based upon new 
ireful “on-the-battle-line”’ 
Vhus, type of selling used in a local 
market depends upon the method 
most effective 


officials sce new 


fits, too 


its 


analvses 


shown by study to be 

in that area. 
Vice-president for Sales Les Kel 

lough “Truck-route — sclling 


SaVs 


CLOSE CONTACTS with retailers. 


> putiersinset 


a 


Flexibility permits 


to move faster against the competition. 


works out best in small towns and 
rural markets. And direct sales to 
major chain organizations, or through 
jobbers and large accounts, proves 
more efficient in metropolitan areas.” 

Customer service plays an impor- 
tant role. Made available are sales- 
promotion materials that assist store 
operators to do a better merchandis- 
ing job, and greater emphasis is 
placed on local advertising for 
stronger grass-roots support. 

In addition to streamlining its 
marketing organizations, Curtiss has 
upgraded promotions. 


Obvious Persuaders 

How Curtiss creates a special holi- 
day program can be seen from these 
tactics in its planning, packaging, 
and promoting: 

Most store groups work on their 
major promotions 6 to 8 months in 
advance. Anticipating this, Curtis 
hegins drafting its own campaign al- 
most a vear ahead. 

‘Take last vear’s Halloween cam- 
paign as an example. Decisions were 
finalized on the new products and 
packing in the winter of ’57. Of the 
27 special items scheduled, 9 were 
newly packaged for greater appeal. 

Important to retailers is the built- 
in convertibility of these packages. 
Mere removal of special tags from 
plastic bags or cellophane overwraps 
from boxes makes it possible for 
stores to integrate their holiday 
candy with the regular stock after 
the target day is over. 

Strong annual advertising and pro- 
motion support sparks the success of 
the programs. Integrated with the 
advertising theme are vivid counter 
displays, banners, price signs and 
other point-of-purchase —_ materials 
that quickly transform the store sec- 
tion into “Headquarters” for the 
cardinal day. Demand for last fall’s 
Halloween displays resulted in nearly 
doubling the supply over the pre 


end 


vious vear. 
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“Our Follow-Up’ Put it Over!” 


So says this enterprising op- 
erator who got maximum 


mileage from a_ radically 


changed package through as- 
tute exploitation—proving its 
all in the way you handle it 


GETTING THE MOST from a new 
package design hinges on hard-hitting 
follow-through—much the same way 
the batter sends the ball on a longer 
ride by continuing his swing aftet 
his bat has met the horsehide. 

lor shrewd planning of _ post- 
change tactics prevents vour new 
label from sidetracking customers 
who may look in vain for the older, 
more familiar package. 

This was the problem faced by 
Purity Baking, Charleston, W. Va., 
when the licensed Donald Duck 
brand, which represented 70% _ of 
the firm’s business, was retired by 
the Walt Disney organization from 
the bakery field. Reportedly the lar- 
gest independent baker in its market 
area, Purity used the occasion to 
work up a completely new family 
design giving stronger identity to the 
company’s 100-plus product varieties. 

‘This target was met by (1) creating 
the “Purity Maid” trade character, 
(2) a 3-color band design keyed to 
product types, and (3) large-size let- 
tering for the Purity name. But a 
big job remained in selling the new 
label to, first, the sales force, and, 
SC cond, the consulmecr., 

Here's how Purity’s sales promo- 
tion department made the design 
changeover a jumping-off base for 
bigger sales. 

To get employees fired up, the 
department worked through the 
monthly — sales-meeting program, 
which was first set up in '54. These 
sessions are held in each of the firm's 
three production plants and three re 
lav branches (used as warehousing 
points for redistribution of finished 
product to surrounding areas). 

The sessions are supplemented 
with three special meetings a vear 
—held at the home offiice—for general 
supervisors and sales managers. In 
addition, each plant has a supervisors’ 
get-together every Saturday morning 
where operations of the past week are 
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MERCHANDISING AIDS to promote package change include: (1) 


decal, (2) dummy loaves, (3) counter card, 


license plate replica for salesman’s cat 


SWEEPING USE of new brandmark is made throughout baker’s 


zation—on_stationcry, shipping Cases, 


enhances recall value 


reviewed and objectives are set out 
for the week to come. 

What’s said at each plant meeting 
is capsuled in a newsletter circulated 
to all plants so that each sales man 
ager knows what the other five are 
doing. 

Agenda for the sales meetings ar 
drawn up in outline form by. the 
sales promotion department. ‘The 
plant and sales managers either add 
to or delete from the outline, or ma\ 
even substitute new agenda thev feel 
to be more pertinent to thei needs 
at the moment. 


ind 


Window 


+) streamer for store front, and (5) 


business organi 


trucks. Repetition of brand logo 


Old design is seen on shipping case, 


l'opic of each meeting is stressed 
in daily activities during the four 
weeks that follow. lor example, after 
a session on “How to Get ’Em and 
Keep ’Em,” salesmen will specially 
concentrate on finding new accounts 
and holding onto old ones. 

While these meetings were run to 
ilert the the 
made sweeping use of the new brand 
mark throughout the organization to 
non-selling personnel awar 
for—th« 


salesmen, compan 


make 
of—and enthusiastic chang 
OVCT. 


Letterheads, invoices, cl 
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Outstanding 
Accuracy 


PALMER 


Dial Thermometer 


FULL 3%” 
DIAL FACE 


Check these functional features 


* Direct-drive Bourdon Coil with 
a filled system for longer 
lasting accuracy 


Stem can be placed at any desired 
angle and case can be rotated 
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signs, shipping containers—all were 
redesigned to include the new Purity 
Maid symbol. And all trucks were 
repainted with 8-ft. decals that fea- 
tured the head of the Purity Maid— 
with additional 5-ft. decals on the 
back of the vehicles and 3-ft. ones up 
front. 

A week before the change became 
official, all of the firm’s 200 sales 
personnel were brought to the 
Charleston office for a preview of the 
new package and the supporting ad- 
vertising campaign. On hand was 
the professional designer who exe- 
cuted the new design, and he ex- 
plained to the salesmen how the 
stronger family identity gave them a 
new merchandising tool. 

At the same time, the company 
secured from each salesman and su- 
pervisor a complete uniform. These 
were cleaned, pressed, and sewed 
with the new Purity insignia so that 
the men looked their best when they 
brought the newly designed product 
wraps into the store for the first time. 

Next, the company turned its ef- 
forts to winning the all-important 
consumer vote at store shelves. A 
$250,000 advertising budget was 
scheduled for the remainder of the 


year, including a 100% increase in 
use of television, radio, and bill- 
boards. Newly created animated car- 
toon commercials were introduced on 
‘T'V the day of the new label’s ap- 
pearance, and saturated the airwaves 
for weeks afterward. 

To carry this support inside the 
store, Purity equipped each salesman 
with an unlimited supply of window 
streamers, decals, and counter aprons. 
Also, each man received dummy 
loaves made up with the new 3-color 
open-top bread wraps for window dis- 
play in each store account. And to 
make each man’s car a traveling bill- 
board, there were replicas of the 
loaves for mounting on the vehicle’s 
rear, and a miniature license plate 
depicting the new wrapper for use 
on the front end. 

All of this precision planning paid 
off from the start. Sales surged 15% 
ahead during the first few weeks, 
then settled down to a better than 
10% gain. 

Sums up R. E. Nolan, sales pro- 
motion manager: “Our first objec- 
tive was to satisfy cur old customers. 
And our second was to attract new 
customers. We accomplished both 
objectives.” FE Staft 





. A Fig. 7171 
‘“‘Sanitor” Pump 


You can take down a Viking ‘‘Sanitor’’ pump 
quickly, without tools. Just four simple wing 
nuts to loosen by hand. Cleaning is easy, 
too. All surfaces are free from grooves, 
splines and threads in the pumping zone. 
One-piece, leakproof O-ring seal is easily re- 
moved for cleaning. 


to most readable position. 

External calibration for zero setting. 
Unaffected by stem alignment. 
Accurate to one scale division 

No sticking at any temperature. 


Non-corrosive case 


Made of solid dairy metal, the “Sanitor” 
meets 3A sanitary pump specifications and 
is noted for smooth, constant delivery of 
liquids without agitation or foaming. 


For complete information, send today 
for illustrated catalog Section FE. 








THERMOMETERS, INC. 


Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 


2515 Norwood Ave., Cincinnati 12, O. 


VIKING — The Leader 
not a follower 
in Rotary Pumps 


VIKING PUMP COMPANY 


Cedar Falis, lowa, U.S.A. In Canada, It’s “ROTO-KING"’ pumps 





Offices and Distributors in Principal Cities—See Your Classified Telephone Directory 
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53-1/3% more capacity...24" and 30" heights 


in this new rectangular, mobile under-counter type 


by WEAR-EVER 


HINGED COVER 
' folds back flush 
RUBBER BUMPER | —) to top, can be 
protects counters : easily removed 
relate Meelali alee 
stands 11" 


from floor 


SNAP-BACK HANDLE 
permits easy moving 


relate matelareiiiate 


SWIVEL CASTERS 
elas teat) eo) ol-1 amu ofell| 


bearing type for 


ior. S i 1@) CAPACITY 
5500 38 Gallons 


real mobility 


OVER-ALL HEIGHT 


OM avaat-t3 


WEAR-EVER FEATURES ' Pi OUTSIDE DIMENSIONS 

FOOD HANDLING ITEMS Eg ; ae na hove hating tawrllipeas 

FOR EVERY NEED 7 ' — Depth Width 
a 227%" 20%" 


¥ 


) eae 7, } = ' ; 
LU IakeKcsarqolllaliciam oflatMmelareMlalelactel(snlmaelieliices Drums Tote boxes 


We've “squared away” the conventional round container, rounded, easy-to-clean inside corners. Sanitary flared rim. 
to give you 4 more carrying and storing capacity, in com- Naturally, we’ve designed this new container for a per- 
parable over-all size. Think what this can mean to you in fect fit under your standard cook’s and baker’s work tables 
faster handling, fewer refills, greater utility. —same as the round type. 

Quality’s the same, of course, as in all Wear-Ever Alu- Like to see a sample? Pick up the phone and ask your 
minum food handling items. Extra hard-wrought dent and Wear-Ever man to wheel one over. Or send coupon for full 
scratch resistant alloy. Seamless construction. Smoothly details on our complete food handling line. 

Ask us about our special equipment to your specifications. 


WEAR-EVER (icc: 


305 Wear-Ever Bldg., New Kensington, Pa 


Gentitemen: I'd like to know more about your new rectangular under- 


. 
7 Send me your catalog. []) Have your representative see me 
. 

NAME 
. rire 
. 


Fill in, clip to your letterhead and mail today. 


WEAR-EVER ALUMINUM, INC, 2 io 7 B. rE M! os " Y soe Se yeh 
oth, ont scratch, wont mar, jar outiasts ordinary 
WEAR-EVER BLDG., NEW KENSINGTON, PENNSYLVANIA ‘ 


* — scouring cloths. At your dealer's. 
. 
. 


MARCH, 1959 For more data, circle 273 on Reader Service Card 





\ B.EGoodrich ; 


B. F Goodrich Highseal belt cuts maintenance costs, lasts longer 


Problem: At the peak of the season, 
those women inspect up to 35,000 
pounds of salmon an hour. An ordi- 
nary rubber belt was first used on this 
line, but fish oils soaked in, darkened 
the belt, left a fishy odor. No amount 
of cleaning could get out the smell, 
and the dark color made inspection 
difhicult 

What was done: Then a B.F.Goodrich 
distributor recommended an im- 
proved conveyor belt, developed by 
B.F.Goodrich tor handling foods where 
oil and grease is a problem. A special 


rubber compound gives the Highseal 
belt good resistance to most greases, 
fats and alkalies, moisture and food 
acids. It is light green in color, a shade 
selected by color experts as being 
easiest on the eyes for inspection serv- 
ice. It can take temperatures down to 
zero, up to 212 degrees. 

Savings: After three seasons, the High- 
seal belt has not shown the slightest 
amount of wear. The plant engineer 
also reports that the new belt holds 
lacing better, so there’s less down time 
and maintenance is no longer a problem. 








Photo courtesy Farwest Fishermen, Inc., Anacortes, Wash 


This belt cleans easily, 
resists oil, is easy on the eyes 


Employees who work over the green 
belt find their job easier, more pleasant. 
Extra benefits: Since food can’t grind 
into its smooth, polished surface, this 
belt can be wiped clean with a damp 
cloth—no scrubbing or scouring need- 
ed. And because it is odorless, taste- 
less, non-toxic, there’s no danger of 
the belt contaminating food. 

Where to buy: Your B.F.Goodrich 
distributor has full information on this 
belt and can tell you about its many 
other advantages for food-handling 
operations. B.F.Goodrich Industrial 
Products Company, Department M-550, 
Akron 18, Ohio. 


BE Go 0 drich conveyor belts 
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CASE HISTORY OF MONTH 


From files of National Consumer Panel Division 
of Market Research Corp. of America. Material 

factually correct. Identities of product and companies 
have been masked to insure anonymity.—The Editors 


Check Uncovers New Product Idea 


Management's 


problem 


Management's 


decision 


Result 
of action 
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THREE PACKAGE. SIZES of a widely used specialty 
food product are marketed by our firm. In recent months, 
trade orders for the smallest size, though increasing, have 
shown a less favorable trend than our “other SIZeS. 

Our problem now is to find out why this has happened. 


WHAT WOULD YOU DO? 


We decided to take a hard look at the purchase records 
of families in the National Consumer Panel to see whether 
any elements of weakness could be located in the brand 
franchise of our smallest size. This analysis covered the 
last three 6-month periods and was designed to answer 
the following questions: 

1. What is the trend in the total number of familics 
buying our smallest size, and in the rate at which these 
families are buying it? 

2. How much , Sa loyalty does this smallest size 
enjoy? What other brands, types, and package SIZeS are 
ar purchased by people who buy this size? 

Which brands did our “new” customers purchase 
ar and which brands did our “old” customers 
buy when they switched from ours? 

4. Is price a factor in the “customer turnover” on our 
smallest size? 


The findings showed there was no cause for alarm in 
the fact that orders for the smallest size had failed to 
increase as rapidly as the other sizes. ‘The total number 
of families buying it was expanding, and the amount 
purchased per family was holding steady. 

Price was definitely not a problem, because customers 
making their initial purchase of our brand had paid less 
for the brands they had bought previously. ‘lhe biggest 
single competitor of our smallest unit was, in fact, our 
own medium-sized package. 

Aside from reassuring us _— was nothing basically 
“wrong,” the study revealed a very promising area for 
new product development. It was found that buyers of 
our smallest package concentrated their purchases almost 
entirely on lightly-flavored versions of the product. Only 
a handful ever bought strongly-flavored varieties. 

This overwhelming preference for mild flavor on the 
part of existing customers, coupled with the demonstrated 
loyalty to our “line, clearly indicated that we should con 
sider introducing a strongly- flavored variety as a com 
panion item. Gack a move would not materially affect 
present customers, and would probably enable us to ex 
pand our total franchise considerably. 


Kor more information, write to Case-History Editor, FOOD ENGI- 
NEERING, 330 W. 42nd St., New York 36, N. Y. Your inquiry will 
be directed to source of case-history item 











YARWAY 
IMPULSE STEAM TRAP 


YARWAY 
FINE SCREEN 
STRAINER 


This Yarway team has 

scored high—over a million 
installed on all types of steam 
equipment. Stocked and sold 
by 270 Industrial Distributors. 
For free Steam Trap Book, 
write YARNALL-WARING Co., 
127 Mermaid Ave.., 
Philadelphia 18, Pa. 


go L135 7.14 
with confidence 
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Which of these algin uses best 
solves your processing problems? 
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Unique and effective hydrophilic colloids, ing the answer to diverse processing and pro- 
Keleco Algin products speed production and duction problems in many fields. If you have 
cut costs. Further, they improve your prod- a problem in thickening, stabilizing, emulsi- 
uct’s eye and taste appeal. They provide fying or gelling, please contact us. The Kelco 
proper body and texture, reduce settling or Company’s technical staff is at your service, 
separation, retain moisture in place. ready to recommend the right algin to solve 

Easy to use and readily soluble in hot or your specific problem. Call or write your 
cold water, Kelco Algin products are provid- _ nearest Kelco regional office. 


Kelco Company 


120 Broadway, New York 5,N.Y. 20 N. Wacker Dr., Chicago 6, Ill. 530 W. 6 St., Los Angeles 14, Cal. Cable Add.: Kelcoalgin—N. Y. 
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Commerce Dept. Data ‘Short Changing’ 


New Commerce Dept. figures which now measure 
food expenditures below previously reported levels are 
being criticized for presenting an incomplete picture. 
The lower concept came about when Commerce 
changed its basis for making projections. 

Department statisticians formerly computed food 
expenditures as a projection of retail food store sales. 
But this failed to allow for the increasing importance 
of non-foods in the retail picture. Then, to compound 
its original error, the Department decided, when draw- 
ing up a new base, to eliminate: (1) Meals served in 
hospitals and other institutions, (2) food distributed free 
by Government agencies, (3) meals served by transporta- 
tion firms for which no charge is levied, and (4) meals 
charged as business expense. 

Charles W. Smith, McKinsey & Co., feels situations 
like this point up the need for business to take a more 
active interest in the Government’s data gathering. 
And GMA’s Robert Bingham argues that the new 
data omit elements that are important to the industry’s 
market planning. 


60% Expansion in Food Sales by ‘69 


“Food sales to consumers should expand by over 
60% within the next 10 years—from $72 billion in ’58 
to over $115 billion by ’69—in order to keep up with 
potential expansion in our standard of living.” So 
declared V.-P. Arno H. Johnson, J. Walter Thompson, 
at last month’s National Canners meet in Chicago. 

Population increase (from 174 million to 209 mil- 
lion) will account for 20% of the gain, he says. But, 
he stresses, the remaining two-thirds of the 60% po- 
tential uptrend must come “through changes in food 
habits—upgrading the diet, and increasing the quality, 
convenience, and range of selection of foods.” 


Patience—A Marketing Keynote 


Don’t expect overnight results from a switch to 
the new marketing concept. That advice is often 
stressed by experts who caution that marketing over- 
hauls should be designed for the long pull. 

A case in point is the experience of Ward Baking, 
which last year completed a realignment project that 
began in ’57. Firm’s new marketing program puts 
overall emphasis on product line, gives each product 
its own marketing group and advertising agency, and 
accelerates new product development. Result: while 
profits for the fiscal year ending Dec. 27 were off 18%, 


eK 


fourth quarter net surged 25% ahead of the ’57 period. 


Enticing Shopper to Buy More 


End-aisle displays induce consumers to make extra 
purchases of canned foods, according to a recent USDA 
test in the Boston area. But labor costs vary with the 
type of display used—a point to bear in mind. 

Jumbled basket setups were 25% more effective than 
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pile-on displays, and were handled at a cost of 53¢/100 
cans sold. Formal basket arrangements, 16% more 
effective than pile-ons, had a handling cost of 68¢/100 
cans. Labor costs of the least effective pile-ons were 
$1.15/100 cans. 


Beer: Big Get Bigger 


Concentration trend in the brewery field showed no 
let-up in ’58. Figures compiled by Modern Brewery Age 
indicate that the top ten brewers increased their 
aggregate sales 2.7%, while overall beer sales of 84,- 
250,000 bbl. showed little change from ’57. Signifi- 
cantly, though, the top ten expanded their share of 
overall sales from 46% to 48%. 

Anheuser-Busch, which wrested first place from 
Schlitz in ’57, strengthened its hold last year with a 
14% increase, while its Milwaukee rival suffered a 
2.2% decline. However, Schlitz recently moved to 
strengthen its position by adding a popular priced 
brand, a step others (such as A-B and Pabst) have 
already taken in an effort to penetrate additional 
markets. 


BRIEFS 


Product diversification at Continental Baking now di- 
vides firm’s sales as follows: Bread, 67%; cakes, 23%; 
frozen foods, 7.5%; and snacks, 2.5%, says Francis I. 


duPont & Co. 


Advance notice of planned promotions and allowances 
will be asked of food manufacturers by U. S. Whole- 
sale Grocers’ Assn. to “help combat discriminatory 
deals.” 


Higher prices of ready-to-eat cereals upped dollar sales 
12%, while tonnage gained 5%, for marketing year 
ending Aug. 1, ’58, reports Cereal Institute. 


National brand image campaign helped William Under- 
wood Co. to double sardine sales past two years, accord- 
ing to J. D. Wells, sales manager. 


Merchandising of potato chips as staple, rather than 
snack, enabled product to boost sales 10% last year, 
topple peanuts from best seller class in sporting and 
amusement areas, says Potato Chip Institute. 


Selling and advertising expenses for Sunkist’s lemons 
in latest marketing year totaled 3.1% of sales dollar 
(vs 3.0% previous year). For oranges, it was 2.3% vs. 
2.6%. 


Sweets will be slanted to “outdoor living” theme in FE. 
J. Brach & Sons spring promotion. Dozen new 
candies will be introduced during campaign. 


Truckload of consumer premiums will tour shopping 


centers in four Middle Atlantic states to announce 
new type of cured bacon introduced by Esskay. 
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FLEXIBLE © NON-TOXIC 
ABRASION-RESISTANT 

STERILIZABLE 

LIGHTWEIGHT 
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B44-3 Plastic Tubing 


Tygon Tubing combines the best features of both rubber and 
glass with the disadvantages of neither. Clear, like glass, 
flexible, like rubber it is an ideal piping medium for handling 
liquid foods and beverages. Use it in long, continuous lengths, 
or in short sections to couple fixed piping to process units. 
Completely non-toxic, and non-contaminating to the most 
delicate foods. Available in 66 bore sizes from 1/16” to 4”. 
Write for Bulletin T-97. 


Tygon is o registered Trade Mark of The U. S. Stoneware Co. 


Plastics & Synthetics Division 
SSxie — 
Be SST = Ne 
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U. S. STONEWARE 
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LOS ANGELES @ HOUSTON 
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PACKAGING 





PO be t 2 
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WRAPPER that operates with roll-stock of paper-laminated 





be < fSicw a’ 


. . . NEW MACHINE that groups them for packing into 





color-printed foil overwraps ice cream slices, which then move 


via conveyor to... 


self-locking, tamper-proof cartons. Speed: Up to 150 wrapped 


ice cream portions or pies per minute 


Mechanizes Multi-Unit Packing . . . 


AN AUTOMATIC system that col- 
lates and packs individual ice cream 
portions into a 1-piece, self locking 
carton has now been put on-stream 
at our Dean Milk Co. plant in Belvi- 
dere, Ill. 

Employed is a new multi-packager 
that promises to ease the manual 
costs that have been roadblocking 
multiple single-serve packaging proj- 
ects. 

While we are using the packager 
to handle 6-packs of our own “Quick 
Serve” slices, as well as the franchised 
Eskimo pies, the machine has a defi- 
nite application for other products— 
such as candy bars, baked goods, 
frozen foods, dessert and cake mixes. 

Our search for a_ mechanical 
method of packaging in multiples be- 
gan when we introduced foil-lami- 
nated, paper-wrapped 3-0z. portions 
of Neapolitan-style ice cream. The 
item was promoted to both house- 
wives and institutions as a multi-unit 
product supplementing — standard 
pints, quarts, and half-gallons. 

At that same time, we brought out 
a 6-pack of 3-0z. Eskimo pies in ad- 
dition to our 14-0z. Junior pies (avail- 





ROY HAIRE 


Manager, Ice Cream Division, Dean Milk Co., 
Belvidere, Ill. 
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... With new multiple-function machine that accumu- 


lates portions for insertion in self-locking cartons 


that are automatically set up . . . Used here for ice 


cream, unit adapts for wide variety of other items 


able in a variety of flavorings and 
coatings). 

Our pies and Quick Serves are in- 
terchangeably handled on the same 
processing-wrapping line. Conse- 
quently, installation of a machine to 
accumulate and pack the wrapped 
portions into cartons has resulted in 
substantial cost savings. 

Heretofore, our operations had 
called for five packers—four to set up 
and carton pack wrapped _ portions 
(6's) and one to bag-pack cartons 
(iz 3) 


How We Operate 


Our solution to the automatic 
multi-unit packaging problem was 
the installation of the first produc- 
tion model Cluster-Wrap machine 
(Mead-Atlanta) that handles up to 
150 wrapped ice cream portions 01 
I'skimo pies per minute. 

The new machine requires an op- 
erator who, in addition, runs the 
overwrap unit (Supermatic). How- 


ever, we still employ a girl to bag 
the multi-packs—an operation that 
we soon hope to automate. 


Step-By-Step Sequence 


Ice Cream, piped from a 3-tubc 
freezer (Cherry-Burrell) to a dual 
head extrusion nozzle, is formed and 
cut into 14- or 3-0z. portions by elec 
trically heated wires. Slices drop onto 
stainless steel pallets (1,600 in all), 
cqually spaced and mounted on a 
670-ft. chain belt operated through 
1 vari-speed drive (Reeves). Travel 
through a —35F. hardening tunnel 
takes 22 to 28 min. 

Slices (Quick Serves) proceed di 
rectly to the wrapping machine, Pies, 
on the other hand, continue through 
cenrober and chill tunnel (Greer), and 
then to the wrapper. Portions ar 
machine-wrapped—without — sealing 
in paper-laminated color-printed foil 
(Reynolds) that is supplied in roll 
form. 

The Cluster-Wrap unit operates 
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in this manner: Suction cups pick up 
and revolving feed bars peel off maga- 
zine-fed carton blanks one at a time. 
A top flap-tucker “breaks” the scored 
blank to form the flaps, which are 
held by metal guides as the carton is 
carried forward to product-insertion 
station. 

At this point, a double chain- 
mounted pusher automatically inserts 
the accumulated portions, mechani- 
cally stacked in two layers of three 
3-oz. bars each or one layer of six 
] 4-o0z. bars. Bottom flap-tuckers wrap 
carton around stacked bars. 

As package approaches final fold 
and locking station, carton tabs (3) 
are formed for insertion. Formed 
and locked—without gluing or sta- 
pling—multi-unit carton is discharged 
from machine by take-off conveyor 
for manual bagging. 

Cartons (Mead-Atlanta) are of 
solid bleached sulfate construction, 
with a die-cut strap-style “window.” 
Self-locking box comprises a_per- 
forated, tearback section at window. 

The tight-wrapped carton is also 
tamper- and _ pilfer-proof—a feature 
that abolishes need of carton over- 
wrapping, as with }-lb. margarine 
sticks packed four to a carton. Print- 
ing is off-set 4-color, by multi-screen 
process. 

Soon to be available is a strong 
moisture-proof carton (for frozen 
foods), made of foil laminated to nat- 


ural kraft. 


%, 


OPENING IS EASY using perforated 
tear-back at side of die-cut 
strap-style window. Self-locking carton 
is tamper- and pilfer-proof, needs no 
overwrap 


section 


—End 
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COOLING CONVEYORS carry tortillas to this table, where they’re hand packed. 
Ten of them go in each cast polyethylene bag. 


Cast Polyethylene Film 


This Texas specialty food maker gets a merchan- 


dising bonus of higher gloss and transparency. 


Further, package breakage is greatly reduced. 


DECIDED VALUE to be gained 
with an advanced film has been 
speedily recognized by an enterpris- 
ing ‘Texas specialty food maker— 
1 Popo Tortilla Factory, Inc. of San 
Antonio. 

(his concern got one of the first 
looks at the new cast film made from 
Petrothene polyethylene—and quickly 
found it “just right for the wrap- 
ping.” 

What sold El Popo was the film’s 
strength, soft feel, and moisture-and- 
chemical resistance, combined with 
high transparency and gloss—and all 
at a cost saving. 

The San Antonio company now 
uses it exclusively in packaging its 
tortillas. It is, further, a “natural” 
for overwrapping other baked goods 
as well as tea, candy, frozen foods, 
and dairy products. 

One of the largest makers of Mexi- 
can specialty foods, El Popo dis- 
tributes both in San Antonio and a 
wide surrounding area. Fresh tor- 
tillas sold in stores bring 60% of the 
sales. And accounting for the re- 
maining 40% are packaged tortillas 


that are shelf-displayed or freezer- 
stored. 


Films Boosts Sales 


With the company’s initial adop- 
tion of conventional polyethylene for 
packaging a few years ago, a 20% 
boost in sales volume was realized. 
This new film is expected to jump 
the volume even more. 

Packed in the film bags, tortillas 
will remain fresh for four days on 
store shelves—longer in freezers. ‘his 
is in sharp contrast to the old waxed 
paper bags which afforded merely 
overnight protection. And the cast 
polyethylene also offers several ad- 
vantages over other films that were 
tried by El Popo: There is less 
breakage in transit and in the stores, 
and the price is 15% lower. Also, the 
new film goes further per pound: a 
pound of 1 mil cast polyethylene 
film covers about 30,000 square in. 
as compared to only 20,000 for con- 
ventional cellophane. 

At El Popo nine automatic ovens 
(2 stand-by) feed tortillas to two 
cooling-conveyor lines. The masa 
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NEXT, FILLED BAGS move by conveyor to automatic 


sealer, where they’re closed at 60 a minute. 
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TAMALES are also made at El] Popo. Packaging is the 


same as for the tortillas. 


Improves Package, Cuts Costs 


(dough) is fed into the ovens, where 
it is automatically baked and dis- 
charged onto the cooling conveyors. 
At the end of the conveyors, the 
tortillas are stacked and counted by 
hand, then are packaged ten to a 
bag. 

Next, the bags are placed on 
smaller conveyors feeding a Pack- 
Rite automatic sealer. Here they are 
sealed at 60 a minute. Since the 
cast film bags don’t shrink or shrivel 
when heated, they make a_ neat 
and attractive package. 

EF] Popo also manufactures ta- 
males. As these come out of the 
forming machine, workers wrap them 
in bleached corn husks, then place 
them in a tray which goes into the 
cooking ovens. After cooking and 
cooling, the tamales are packaged in 
cast polyethylene film bags, sealed 
and shipped. 


Introduced at Exposition 


Pioneered by U. S. Industrial 
Chemical Co., a division of National 
Distillers & Chemical Corp., Petro- 
thene cast polyethylene film was 
first introduced at the National Pack- 
aging Exposition last Spring. It is 
now being produced by several ex- 
truders. Among these are Texas 
Plastics Co. (supplier for El Popo), 
Ludlow Papers, Inc., Continental 
Can Co., and Cee Jay Extruders, Inc. 
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At Texas Plastics, the film is ex- 
truded onto highly polished, chrome- 
plated, chilled rolls. This method 
of forming the film imparts the un- 
usually high gloss and excellent trans- 
parency that are important merchan- 
dising advantages. 

The film winds around one roll 
and then a second, bringing both 
sides of the film in contact with the 
rolls. 


1,000,000 Bags Daily 

Texas Plastics can produce | mil 
lion printed polyethylene bags dailv. 
In +-color presswork, speeds up to 
500 fpm. can be obtained. A proj- 
cct is now underway to increase 
printing speeds by overcoming the 
registration problem that results 
from the stretching of the film. 

The Texas supplier starts with the 
raw material in pellet form, convert- 
ing it into film of various thickness. 
It then treats the film for multicolor 
printing and fabricates the bags to 
specifications. 


EXTRUSION onto chilled rolls is the 
key to cast film’s high gloss and trans 
parency. Seen is operation at Texas 
Plastics Co 


ting The Package 








How bundling with 


AVISCO 


cellophane 


can improve distribution 
of your product and 
save you money 


The bundling of anywhere from 3 to 24 packages of 
a kind is common practice with manufacturers. It 
divides the contents of their shipping cartons into 
easier-to-handle units, and protects their products 
during distribution and shelf storage. 


Traditionally, a printed paper wrap or box has been 
used for this purpose. But today, economy-wise, 
sales-minded manufacturers are using AVISCO 
cellophane. Here’s why: 


Bundling with AVISCO cellophane offers substan- 
tial savings. It eliminates the need for printed or 
labeled boxes and paper overwraps; operates faster 
and more efficiently on wrapping machines; seals 
easily, quickly and securely with heat, thus ending 
the gluing operation. 


New packaging flexibility over boxes is also achieved 
because bundle sizes can be changed simply by 
adjusting the machines. Even more, the use of cello- 





phane reduces shipping carton sizes, shipping weights 
and the amount of warehouse space needed to 
store packaging materials. 


Cellophane bundling also wins favor with whole- 
salers. It enables them to make up orders easier 
because its true transparency permits 6-sided visi- 
bility. This means instant identification and faster 
count. Cellophane also gives complete protection 
against dust and moisture—and seals in fresh- 
ness. So, you see, it actually becomes an extra 
selling tool. 


Retailers also profit from cellophane bundling. 
Identification and handling are easier. Bundles can 
be used as shelf displays without unwrapping —thus 
assuring fresh, clean stock. And the sparkle of 
cellophane adds dramatic sales appeal to the prod- 
ucts! Another advantage retailers like is the elimi- 
nation of the disposal problem caused by bulky 
cartons and wraps. 


If you have a product that’s bundled (or should be 
bundled), tell us about it. We offer a complete 
packaging service to assist you, and demonstrate 
how AVISCO cellophane, plain or printed, will 
answer your bundling require- 
ments better and more eco- 
nomically than any other 
packaging material. Phone or 
write us for an appointment 
with our representative in 
your area or a selected cello- 
phane converter specializing 
in your field. 





AMERICAN VISCOSE CORPORATION, FILM DIVISION, 1617 PENNSYLVANIA BOULEVARD, PHILADELPHIA 3, PENNSYLVANIA 
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Spotlight on Packaging 'Don'ts” 


THE SMART food packer pays 
keen attention to what others—espe- 
cially retailers and housewives—sa\y 
about his package. 

For, if the former don’t like it, 
they won’t re-stock, and the latter 
will leave it on the shelf! 

A recent symposium sponsored by 
the Food Packaging Council, in Chi- 
cago, put the spotlight on the sharp- 
est packaging complaints. If your 
container isn’t guilty of any of the 
faults noted below, chances are it 
will be a winner. 

Your package, according to How- 
ard Rasmussen, vice-president, Jewel 
ea, plays a key role in braking ris- 
ing handling costs. He figures that’s 
because the typical package gets 27 
handlings from the delivery truck, 
back of the store, to the point of 
stacking. 

His suggestions include shipping 
cases that are oblong-shaped for easy 
stacking, also easy-opening — types 
which form tray units for shelf dis- 
play. Rasmussen also urges use of 
low-cost cases where less package 
protection is needed on short-haul 
trips. 

Packages which complicate price 
marking are the pet peeve of George 
P. Kokalis, president, Sure-Save Inc. 
He lists these chief offenders: Coni- 
cal cans, small-diameter screw caps, 
transparent bags that lack a white 
bullseye, and lids with too much 
printing and _ illustration. 

He’s also critical of partially filled 
containers—like carton-packed = dry 
cereals—that occupy too much “air” 
space over shelves. Another: ‘The 
shipping case whose inadequate 
opening directions force clerks to 
turn it around two or three times 
before finding where it should be 
opened. 

The ability to deliver more prod- 
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Merchandisers and consumers sound off on pet peeves... 


Comments make up handy check-list of what you should shun 


uct per unit is cited by Val S. Bau- 
man, vice-president, National ‘Tea, 
as packaging’s greatest aid against 
distribution costs. ‘The method used 
can predetermine, to a great extent, 
consumption of a commodity by in 
fluencing the quantity purchased at 
each retail transaction. 

For example, Bauman points out, 
packaged gum formerly was sold in 
individual 5-stick units, but today 
most sales are in 6-packs, thereby in- 
creasing the individual retail purchase 
six-fold. And potato chips, once 
vended in individual 8-oz, bags, are 
now popular in twin-packs that pair 
two §8-oz. bags, thus doubling the 
product weight bought at one time. 

The National Tea executive wants 
more thought given to container size, 
unit packaging, and shipping cases 
with a view to reducing handling 
costs. Canned foods, he argues, 
packed in a single layer of 24 tins, 
instead of (as at present) two layers 
of 12 tins each, would permit price 
stamping as soon as the case is 
opened. And the single-tier layout 
would also facilitate tear-stripping, 
thus permitting the clerk to slide the 
tray pack onto the shelf without 
touching a single can. 

Another distribution economy 
palletizing of shipments—is still only 
in its infancy, Bauman feels. He 
says that much can be done toward 
distribution of exchangeable pallets 
for quick unloading of cars and 
trucks, and eliminating handling of 
individual shipping cases. 

He suggests that manufacturers 
consider offering a free pallet with 
every palletload of merchandise. This 
would encourage wholesalers to order 


the pallet unit, thereby again prc 
determining the quantity of purchas¢ 
(but at the wholesale, instead of the 
retail, level). 


11 Laments of Housewives 


Four food editors from Chicago's 
newspapers told the symposium that 
housewives are irked by: 

Plastic squeeze bottles that 
pick up odors. 

. Collapsible plastic-tube-pack 
aged cheese spreads that are hard 
to dispense after storage in the r 
frigerator. 

... Thin, tall bottles that toppl 
over, and which have neck openings 
too small for teaspoon measuring. 

. . . Coffee can lids which, when 
removed, have sharp, unsafe edges 

... Bits of cardboard that get into 
cake mixes when cartons are opencd. 

Sardine cans that require a 
special key opener for cach containet 
SIZe. 

Paperboard ice cream con 
tainers that either tear in two or 
stick to the product when opened. 

. . » Evaporated milk tins without 
a rim to ‘take’ a beer-can opener. 

... Misleading or confusing pack 
age directions. Example: A carton 
merely carrving the instructions “Just 
mix and whip’—where only upon 
opening it does the consumer find 
complete directions. 

.. . Pouring spouts not firmly an- 
chored, and bags that are supposed 
to, but don’t, open to form a spout 

... Deceptive copy conveying th« 
impression that the product is of th« 
“instant” type when, in fact, it’ 
not. FE Staff 
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NEW GENERATOR employing Cavitator now continuousl\ 


produces 1,440 


gal. of vinegar per day. 
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HOW SYSTEM WORKS is shown in this plan of pilot 


model used for preiiminary tests 


Makes Vinegar Continuously 


CONTINUOUS PRODUCTION 
of vinegar with an efficiency ex- 
ceeding 98% is now possible at the 
plant of M. Steffens & Co., Chicago, 
through employment of a new air- 
incorporation principle in the gen- 
erator. 

In addition, the new system has: 

1. Eliminated use of beechwood 
shavings, previously associated with 
vinegar production. ‘These had to be 
removed and washed when slime 
formed, and when production runs 
were switched from one type vinegat 
to another. 

2. Replaced 92 packing-type gen- 
erators. New unit takes only 195 
sq. ft. 

3. Minimized downtime. Gener- 
ator can be converted directly from 
one type production to another with- 
out stopping. 

4. Improved quality. Vinegar ecls 
are no longer a problem. 

5. Cut labor cost. Only one man 
is needed to prepare the mash, etc. 





R. F. COHEE and GROVER STEFFEN 


Wheaton, 
Chicago 


Respectively, Food Technologist, 
Ill., and Executive, M. Steffen Co., 
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Operating on cavitator principle, Chicago manu- 


facturer’s advanced system produces intimate air- 


mash mixture in generator . . . Use of beechwood 


shavings eliminated, and efficiency nearly doubled 


And once continuous 


instruments take over. 


cvcle is set, 


Way It Was Done 


We had two batch-type  sub- 
merged fermenters (each producing 
about 1,000 gal. vinegar per day), 
and 92 pz acking- type generators (turn- 
ing out about 1,380 gal./day). Eff- 
ciency of the fermenters was satis- 
factory, but we were interested in a 
continuous method. 

So, when we read about use of the 
Yeoman Cavitator in aerating wastes 
at a New Holstein, Wis., dairy (FE 
Sept ’54, p. 51), we visited the plant 


to see the unit in operation. And 
being impressed with it, we pur- 


chased a pilot model and carried on 
extensive tests. 

This pilot unit performed suc- 
cessfully. So we purchased a com- 


mercial size acrator and operated it 
continuously for several months on 
various types of vinegar. It was then 
installed in a 2,000-gal. tank in our 
plant. 

Aerating unit consists of a verti- 
cal draft tube with lower diffusion 
plate, multi-blade, non-clogging ro- 
tor, vertical hollow shaft and driving 
mechanism (see accompanying draw- 
ing). Mash is fed through down- 
draft tube. 


“Intimate Mixture’ 


When rotor speed exceeds a pre- 
determined value, air is drawn down 
through hollow shaft and disperses 
into the mash. Rotor’s nozzles pro- 
duce an intimate air-mash mixture 
that spreads out toward tank’s walls 
before rising. 

Mash is recycled—flowing to sur- 
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frequently with wine, corn sugar, 
and white distilled vinegars), it can 


How Different Vinegar Generators Stack Up 

















face of generator, then down through 
craft tube to again combine with air. 

Generator operates continuously— 
2+ hr./day, 7 days a week—convert- 
ing 50-80 gal. of absolute alcohol 
into 6% vinegar daily. Average pro- 
duction is 1,440 gal. Production of 
the previously used packing-type gen- 
erators (1,380 gal./day) represented 
an efficiency of only 70%. 

We use about 30,000 gal. of mash 
(5.8% alcohol, 0.3% acetic acid) 
prepared ahead of time. Mash is 
pumped to a 5,000-gal. holding tank 
supplying a 30-gal. float-controlled 
surge tank that feeds the Cavitator 
through a flowmeter. 

Rate per min. (about 1 gal.) is de- 
termined by level-gaging capacity of 
generating tank to edge of draft tube 
and then dividing by 1,440 (number 
of minutes in 24-hr. day). 

Filtered air is flowmeter-measured 
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and pulled into rotor shaft. Air flow 
may be changed cither by valve- 
adjusting rotameter or by altering 
drive shafts’ pulley ratios. Our new- 
est pilot model is equipped with 
three sizes of pulleys mounted on 
hollow drive shaft. To date, the 
commercial unit is less sensitive to 
changes in pressures, aeration rates, 
temperature differentials, and cool- 
ing conditions, than the pilot gen- 
erator. 

Air seems to be more effectively 
utilized by our commercial-size unit, 
too. This is also true with reference 
to the submerged-type fermenters 
that we operate. Submerged fer- 
menters are also more critical to 
cooling-water control, and foam is 
more difficult and expensive to con- 
trol. 

If a liquid fat defoamer is needed 
(always with malt and cider, and 


be introduced into incoming stock 
or added by means of a si ile 
Upright Giant Oldest Submerged Cavitator ; dd ‘d y means of a simple oiler 
Type 4x8 ff. 6x16 ft. Automatic Orleans Fermenter Batch Continuous conveniently located atop Cavita- 
OR Fe Yes Yes Yes Yes Yes Yes Yes tor lid. Preferably, defoamer liquid 
Packing type.......... Yes Yes Yes No No No shoul Op into af : 
on AEE REEE RE Yes Yes No No No Yes , uld dr P int draft tube. 
Labor involved......... Much Much = Some = Some. — Some Little Discharge is syphoned through a 
Efficiency (percent)...... 60-80 70-80 90-92 50 95-100 95-100 a pipe so o\ erflow can be adjusted 
SE Aer Draft Draft Blower Atmosphere Impeller Impeller qual intake of vine: L 
Generators needed*... . 78 8 1 5,000 bbl. 1 to equa intake o vinegar stock. Due 
—— generators ice — eee ae — to arrangement of baffles in the tank 
ONE nae ct FR: SSM 16,52 ; , ,82 : (Ee are RR RE 
oR yodlehieetese and the cavitating action, there is 
"EEN ie ae Pa as 56,422 27,032 16,320 250,000 5,115 2,820 2,820 little surging. 
Generator space (sq./ft)* 2,500 748 780 35,000 195 195 195 
Tank height (ft.)........ 14 20 25 8 24 14 14 
Cooling water (55F.)*.... None None 390 gal.hr. None 520 gal. hr. 520 gal. hr. 520 gal. hr. Hy 
Estimated labor costs at Focus on Operation 
$2 per hr.* 
Standard time. . . 8,320 4,160 2,080 4,160 2,080 2,080 $2,080 To start up o commercial uni 
Overtime............. 2,968 1,484 1,484 ah 1,484 1,484** ... 0. ee ecia : “ v3 “or ‘ — a 
ee ee en ee : se ee eae ve operate it batchwise for severa 
Total 11,288 5,644 3,564 4,160 3,564 3,564 —-2,080 days, using, say, a l- to 2-week old 
(eee ‘ None None None None Yes Yes : i i : } ee TC . 45 et : | , 
Son 46 teas comed pes cider mash containing 5-grain alco- 
x. oe Cpe Micncecnes: ee eas -* $0.24 hol (45% by volume) and 15-grain 
eaning and repair.... High High High High $16 eae a ee ‘ ae 
Se ae ee acid. (Storing stabilizes the mix by 
shavings per yr. (for all controlling the flow—killing off wild 
except white distilled.) . 60 350 1,545 eas acteric . -_ : _ r 
Cost shavings per yr..... $1,150 $687 $1,170 $2,000 bacteria.) Stock is introduced at 
Gal. absolute alcohol 70-78F. starting temperature, with 
converted per 24 Wv./ air continuously metered at 6-9 cfm 
BOO ocr soscescs. 0.9 9.0 70 0.0144 80 80 Tian ol eal d at : = 
Filtrability of vinegar.... Good Good Good Fair Poor Poor 1en alr eed 1S slowly Increasing 
Approx. cost per gal. to to 20-27 cfm. 
stabilize . ‘ 
¢/gal. cider, vin...... $0.28 $0.28 $0.28 $0.28 $0.28 $0.28 _ About one-third of the finished 
White vin............ Ss 0.3 0.3 vinegar batch is retained, with the 
Stability of filtered, un- —- = SS A mene elstle > 
treated vinegars..... Good Good Good Good Poor Poor rest rapidly withdrawn while the 
Stability of filt. treated aerator keeps operating. After sev- 
UNS Saad eral such maneuvers, approximate 
vinegars Good Good Good Good Good Good ] } | | t 
Cost of nutrients (¢/gal.) : 7 ‘ ; 
Cider None None 0.057 None 0.057 0.057 production rate is calculated in grain- 
— _— Ee tes —— | gal/hr. Thus, we have another way 
Wine. . None None 0.040 None 0.040 0.040 . 2 : ‘ 
t of establishing continuous flow rates. 
*To produce 360,000 gal. of 60. gr. vinegar per year. When pre yduction of 1 grain ot 
** For batch process. id s ] “ } s d b: J} . 
*** Unmarked factors Identical With batch process. acic per 1our 1s achieved, batch 1s 
permitted to run almost to comple- 


tion (0.2-0.3% residual alcohol). 
Then generator is switched to con- 
tinuous, with mash fed at the pre 
calculated rate. Mesh feed pipe is 
adjusted along with draft tube (to 
level of discharge pipe) for uniform 
overflow of finished vinegar. 

Vinegar gencration—oxidation of 
alcohol to acetic acid—is an exo- 
thermic reaction that calls for close 
temperature control. Liquid in gen- 
erator is thermostatically maintained 
at an optimum 85-889’. by circulation 
of cold water through coils. Flow- 
meter measures cooling water through 
a solenoid-operated valve in the line. 

During winter months, we use 
previously prepared mashes stored in 
stainless vats as the coolant instead 
of water, thereby bringing them up 
to desired generating temperature. 

As to mashes for continuous pro- 
duction, they may be 55-grain alco- 
hol and 5-grain acid. Therefore, 
when converting to continuous pro- 
duction the batch (producing a 60- 
grain acid vinegar) should run to 


about 57-grain acid before feeding 
mash continuously. —End 
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MORE THAN $100 WORTH of previously lost solvent is recovered daily by this unit at Exchange Lemon Products. 


ld 


Solvent $$ Saved from Air 


SOLVENT PROCESSING 
bolstered with many benefits through 
nstallation of packaged recovery sys- 
lems using activated carbon 

These materially reduce 
olvent that normally occu 
through exhausting — of 
pumps and evaporation from proc- 
essing tanks and other equipment to 
the atmosphere 

Further, they climinate unpleas 
int, hazardous \ ipors from operating 


can be 


systems 
losses 


yvacuuln 


areas, 

And they obviate possible criti 
ism from 
officials, 

\ case in point is Exchange 
Products, Corona, Calif., 
which uses isopropyl alcohol in the 
nanufacture of 
‘rom lemons 

I his company enlisted the aid of 
Uo., 


air-pollution-conscious 


l.emor 


pectin « nd pec tate 


Barnebey-Cheney 





J. B. WITWER 


Public Relations Director, 
Co., Columbus, Ohio 


Barnebey-Cheney 


Columbus, 


Package system employs activated carbon to 


recover alcohol formerly dissipated to atmos- 


phere, thus saves money for lemon processor 


Ohio, producer of gas adsorbent cat 
bons, whose engineers designed a 
50,000-Ib. unit, pre-assembled and 
pre-piped at the factory, ‘This pack- 
age system recovers 35 gal./hr. of 


alcohol from 2,000 cfm. of air. It 


is fully automatic and requires no 
operating labor. 


Here’s How It Works 


First step in its operation is pass 
ing the air through a rubber-lined 
scrubber in which a sodium carbon 
ate solution is circulated to neutral- 
ize trace quantities of hydrochloric 
acid. Then the blower discharges 
the solvent-laden air through a bed 
of activated carbon, where alcohol 
vapors are adsorbed. 


After a period of time, the carbon 
becomes saturated with vapor and is 
automatically isolated from the sys 
tem and replaced with a second ad- 
sorber. Steam is admitted to the first 
“Sorber’, thereby steam-distilling 
the isopropyl alcohol from the car- 
bon bed. 

Mixture of steam and solvent is 
then directed to a condenser, from 
which the condensate (35-40% al- 
cohol) flows by gravity to intermedi- 
ate storage, Final dehydration to the 
azeotrope (12.6% water) is accom- 
plished in existing fractionating 
equipment. 

Cost of recovering the isopropvl 
alcohol is approximately $0.06/gal. 
for a solvent that has a market value 
of about $0.42/gal. —End 
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Plant of the Future 


Today 


New British ice cream factory fea- 


tures automatic central-panel con- 


trol of receiving, mixing, and 


freezing. Cleaning is automatic 


AUTOMATION is the word for 
the recently opened ice cream plant 
of giant British food manufacturer, 
J. Lvons & Co., Ltd., at Greenford 
on the outskirts of London. 

With accent on efficiency and 
sanitation, the $5,000,000 plant has 
three outstanding features: (1) An 
electronic central control _ pancl; 
(2) second floor processing, and 
(3) automatic cleaning and_ ster- 
ilizing. 

One operator at the panel con- 
trols receiving, directs raw materials 
flow, and monitors the mix-making 
procedure. Only carton packing of 
the finished, wrapped ice-cream is 
done by hand. 

The panel gives a minute-by- 
minute inventory of stocks and 
mixes, also indicates temperatures 
throughout the plant. 

Planned, but not yet installed, is 
automatic logging of all weight and 
temperature data from the pancl. 
Installation will consist of a desk- 
mounted printing unit adjacent to 
the control panel. 


Receiving, Mixing ‘Panelized’ 


All raw materials—fats, sugar, con- 
centrated milk, fruit, and other 
flavorings—arrive at the plant in 
liquid form. Tankers delivering the 
products are connected by pipeline 
to the plant’s receiving point. Con- 





SHIRLEY KENDRICK 
McGraw-Hill World News, London 
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CENTRAL PANEL keeps operator posted on action 
throughout plant. It enables him to control receiving, mix 
ing, and freezing. Right section indicates condition of liquid 


ingredients in 


storage. 


Center one records production 


Left one automates cleaning 


trol panel operator then sets his 
switches and the panel takes over. 
As one storage vat is filled, fiow is 
automatically transfered to another. 

Load cells beneath the storage 
vats weigh contents and flash re- 
sults to the control panel, where 
readings are in 50-lb. increments. 

To start mix production, panel 
operator simply throws a_ switch. 
Then electric circuits trigger com- 
pressed-air valves in the pipelines 
and materials are pumped to the 
mixing area. 

Here ingredients are assembled 
according to Lyons’ formulas—pro- 
portion of each being set on a panel 
alongside the mixers. Pre-set valves, 
(one for each ingredient) open in 
sequence and materials are delivered 
one-by-one into a scale-mounted pan. 


When all are added, mixture is 
automatically dropped into an agi- 
tator-equipped tank, to enable im 
mediate assembling of another mix 
in the scale pan. In addition to 
being under control of the formula 
panel, these operations are recorded 
on the central panel. 


Continuous Mixing ‘On Test’ 


A mixing method which climi 
nates the weighing stage is under 
trial at the plant. In it, ingredients 
are fed to a proportioning unit, con- 
sisting of eight separate pumps (one 
for each ingredient). Stroke of each 
pump piston is pre-adjusted to de 
liver desired volume of liquid entet 
ing the mixing pan. 

When fully mixed and slightly 


SLEEVE-WAY machine (right) receives ice cream from bank of continuous freezers 
(left), extrudes it in ribbon onto moving cardboard blanks. After cutting into famil\ 


size portions, blocks are wrapped, scaled and fed into freezing unit (right foreground 





heated, product is filtered and ho- 
mogenized. Then it is pasteurized 
by heating to 175F. for at least 15 
sec. Should any part of mix not 
reach this temperature it is auto- 
matically returned for repasteuriza- 
tion. There is rapid cooling of mix 
to below 40F., then it’s pumped to 
large stainless steel vats for holding 
until final freezing. 


Storage Vats Robotized 


Temperature of mix is automati- 
cally maintained by special cooling 
equipment attached to each tank. 
As a further safeguard, vat agitators 
come into action at pre-set intervals. 
Temperature in each vat is recorded 
on charts mounted on its front, and 
the information is relayed to the cen- 
tral control panel. 

When mix is ready to freeze, con- 


whatever you 


fo Tomei am ol-1i(-) eum r-t-}(-1e 
Mixing and Counting 


at greater profit 


with DAY 


An 


FOR CONTROLLED MIX-MAKING, 
ingredients are fed (one at a time) from 
individual lines into scale-mounted vat. 
When completely assembled, mix is 
DAY mixers, sifters, blenders, dropped into agitator-equipped tank, 


roller mills and pilot plant equip- 
ment are found in every major 
process plant, helping produce 
better products, that sell more 
profitably. Manufacturing tech- 
niques that achieve a high degree 
of efficiency allow you to pur- 
chase Day equipment economi- 
cally. Lab facilities are available 
to test your product. Equipment 
Catalog sent on request. 


J. H. DAY ices ‘EYES’ COUNT PACKAGES of frozen 


products as they move into hardening 
rooms. These counts are relayed to cen- 

NCI tral control panel to keep operator in 
4924 Beech Street, Cincinnati 12, Ohio formed on production. 


Dtvision of The Cleveland Automatic Machine Co 
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trol panel operator directs it from 
vats to freezers. Frozen product is 
machine-cut and wrapped, then 
moves through a freezing tunnel to 
packers. Sealed cartons pass down 
a chute into cold storage rooms. As 
they enter these rooms, cartons are 
electronically counted and the re- 
sults relayed to the central panel on 
the floor above. 

Lyons processes on the second 
floor, believing this to be important 
for sanitary reasons. Since dirt 
tends to lodge on the miles of pip- 
ing, and can be difficult to get at, 
the plant’s designers thought it 
cleanlier to have these conduits un- 
der, rather than above, the food. 

All piping comes up through the 
processing floor from the stores, re- 
frigeration plant, and power rooms 
downstairs. Further, all lighting and 
ventilation is flush with the ceiling. 
Result is a clean, unobstructed pro- 
duction area. 

To allow for continual hosing- 
down, floors, ceilings, and walls are 
completely waterproof. Machines 
are of stainless steel, making for 
easier exterior cleaning. 

To prevent entrance of dust and 
other contaminants through open 
doors, air inside the building is main- 
tained at a pressure slightly above 
that outside. 


Pushbutton Cleaning 


Apart from controlling ice-cream 
production, the central panel plays 
an important role in cleaning of 
equipment. 

Every night when the plant closes 
down, panel operator sets a_ series 
of time switches which trigger a 
very thorough cleaning and steriliz- 
ing system. 

Hot water, detergents, sterilizing 
agents, and hot water rinses flow 
through the miles of pipes used to 
distribute liquid ingredients and ice- 
cream mix. Storage and mixing vats 
are cleaned and sterilized by a series 
of automatic sprays. Entire opera- 
tion takes 2 hr. 

For cleaning floors, walls, ceilings, 
and equipment, a number of depots 
are located throughout the building. 
There are washing and sterilizing 
trolleys for cleaning large single 
pieces of machinery. 

The new facility is the largest of 
Lyons’ five ice-cream plants, but the 
company declines to give output 
figures. In a good week the firm 
sells “14-million portions” of ice- 
cream. But a portion can range 
from a tablespoonful to a family 


brick. —End 
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PREMIUM-LINE COOKIES are specially quality-controlled for flavor-retention 


and overall palatability by precision heat transfer in new Belgian oven. Check- 


weighing station is seen at right. 


Unique Oven Guards Quality 


Its special thermal-control system optimizes 


the balance of heat transferred to cookies 


by radiation, conduction, and convection 


THREE-WAY CONTROL of heat 
tansfer in a special cookie oven 
plays a major role in an outstand- 
ing production achievement at Pep 
peridge Farm’s Downington, Pa., 
plant. 

By applying latest bakery-engineer- 
ing know-how to old Belgian fine- 
pastry making, the company has 
geared this art to modern standards 
of quality control and production. 

Prime feature of the 150-ft. Bel- 
gian band oven emploved is precise 
balancing of heat transferred to cook- 
ies by radiation, conduction, and 
convection. And this control is vital 
to flavor retention, optimum texture, 
and palatability of the company’s 
premium line of Delacre and Monte 
Carlo cookies. 

Consider the cookie-baking proc 
css which has, as its main objective, 
the uniform evaporation of dough 
liquids. Controlled heating also actu 
ates desired chemical reactions, such 
as. dextrinization, caramelization, 
and formation of aromatic 
which. to a large extent, determine 
final flavor characteristics. Variable 
heat transfer, on the other hand, can 
cause localized turbulent boiling and 
loss of essential aromatics. 

Here is how these factors are 
monitored in the new oven (Ooms 


Rocket, Ateliers C. Ooms S. A., 


esters 


Morstel, headquarters, Antwerp): 

Of the indirect-circulating type, 
the unit is divided into eight sections 
with full-surface top and bottom 
radiators. Each is thermostatically 
controlled for I-deg.-F. regulation 
and 2-leg.-F. modulation of heat 
input from 0-100%. Burners are au- 
tomatic, with electric ignition and 
electronic flame safeguard, and each 
combustion tunnel has explosion-re 
lief panels. 

Surface temperature of top radi- 
ators determines the amount of heat 
directly radiated to the cookies. This 
temperature corresponds to a definite 
concentration of infra-red energy at a 
particular wavelength, since there 
are no interfering combustion prod 
ucts in the baking zone. Most gases 
are transparent to radiant-heat trans 
fer, but carbon dioxide and water 
vapor do selectively absorb and emit 
radiation. This is important only in 
cirect-fired ovens, however. 

Energy emitted by bottom radi 
ators is mainly absorbed by the steel 
band and transferred by conduction. 
Control of bottom-radiator temper 
ature stabilizes this variable. 

Finally, cach oven section has 
dampers that are adjusted to regulate 
the speed of air movement around 
the cookies, thus controlling heat 
transfer by convection. end 








Only Morton offers you 


‘999’ Salt is the highest purity salt commer- 
cially available everywhere in the United States. ‘999’ is 
a low price, premium grade salt entirely free from bit- 


magnesium compounds that can 


and iron, 
; more, ‘999’ quality never varies from ship- 
ipment whether you buy a bag or a carload. 
Iso offers you high purity ‘999’ Salt in handy 
ab rm. You get tablets that are always the exact 
weight, size and blend you require for accurate flavor 

control. 

Morton combination tablets are precision made to 


the right salt, in any form- 


your exact requirements. You can order Morton Salt 
blended in unvarying amounts with ascorbic acid... 
spices... citric acid... sulphur...M.S.G.... calcium 
chloride and other flavoring agents. Tabiets come in 
10-grain to 400-grain sizes. 

Morton offers a complete line of tested and approved 
dispensers to help you reduce labor costs, eliminate 
waste and assure better flavor control through accu- 
rate dispensing of seasonings and preservatives. 
Technicians are available to help you select and install 
the dispenser or brinemaker best suited to your needs 
... to assist with initial use and provide regular follow- 
up maintenance to assure efficient, trouble-free opera- 
tion that saves you time and money. 


All Dispensing and Brinemaking devices are installed and serviced 
by Scientific Dispensing Company Division of Morton Salt Company. 
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The amazing Flocron Liquid Dispenser works elec- 
tronically—remote controls permit you to ‘‘dial’’ the 
exact amount of liquid ingredients required for various 
can sizes. Handles up to 300 units per minute. Can be 

operated on existing equipment without revising ex- 
isting production lines. 


The Salt Tablet Depositor automatically deposits salt 
tablets in as many as 700 cans a minute. Guaranteed 
accuracy. Automatic models work on a ‘'no can, no 
tablet’’ and a ‘'no tablet, line stops'’ basis. Depositors 
come in special sizes... will place tablets in narrow 
mouth bottles, cans and jars. 


The Morton Model-E Brinemaker is specially designed 
to produce up to 800 gals. of brine per hour from readily 
available ‘999’ Salt. No space-wasting storage tank 
needed. No need for costly shutdowns for cleaning out 
sludge or impurities. 


The Bulk Salter Machine dispenses salt, sugar, M.S.G., 

and other seasonings in dry form. Serves up to 400 

cans per minute—if no can is present, no seasoning 

is released. Machine can be filled and supervised by 
A \ unskilled labor. 


Write today for more information! 
We'll be happy to send you more 
information about high purity 
Morton ‘999’ Salt...the Model E. 
Brinemaker...Flocron Liquid 
Dispenser... Bulk Salter Machine 
or the Salt Tablet Depositor. 


URN a. 


INDUSTRIAL DIVISION 
YY 
Dept. FE-3, 110 No. Wacker Drive, Chicago 6, IIlinois 
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WASHDOWN HOSE 


Washdown hose that’s never a washout 


FOR HOT WATER OR LOW-PRESSURE STEAM 





pi ONDA: a eee 


For washing, cleaning and sterilizing equipment, this 
specially compounded U.$. RAINBOW® CREAMERY 
HOSE (STYLE P-55) has a white, strong and flexible 
cover, resistant to destructive effects of grease and 
lactic acid. Nozzle can be built integral to prevent 
chipping of fragile linings in tanks and sterilizers. 


gwitlEO STAre 
RUBBER CO 
PERFECTED } 





U.S. PACKER’S WASH-UP (STYLE P-7093) is very flex- 
ible, but very rugged. Four-ply carcass duck assures 
easy handling, perfect balance. Cover of black neo- 
prene resists destructive action of animal fats, oils, 
and abrasion. 





mt 

win ” mss | 
U.S. PEERLESS® WATER HOSE (STYLE P-365) has a tube | 
of extruded natural rubber to provide a smooth (| 
waterway. Carcass of braided rayon for longer life i 


in high-pressure service. Highest grade brown cover | 
is specially compounded for resilience, resistance to id 
abrasion and other abuse. 





This attractively priced hose, U.$. RAINBOW WATER 
HOSE (STYLE P-340), has a carcass of exceptional 
strength and flexibility, thanks to two braids of high- 
twist cabled rayon. Tough rubber cover resists abra- 
sion from dragging or scuffing. Seamless tube of 
special rubber stock. 





When you think of rubber, think of your “U. S.“’ Distributor. He’s your best source 
of on-the-spot technical aid, quick delivery and quality industrial rubber products. 


= : 





Mechanical Goods Division 


United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 





Rockefeller Center, New York 20, N.Y. In Canada: Dominion Rubber Company, Ltd. 
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PRACTICAL IDEAS 





Steam-Saving Check List 


It goes without saying that steam 
leaks should be avoided, and here is 
a check-list of other steam-saving pre- 
cautions: 

1. Keep pressure at required mini- 
mum to reduce radiation and Icakage 
losses. 

2. Insulate roofs, walls and pipes. 
One-foot of uninsulated 24 in. pipe 
wastes $2.50 worth of steam a year. 
Remember, too, contours or exposed 
areas of valves, flanges and fittings 
are equivalent to far more than their 
actual length. 

3. Shut-off steam to dead pipes. 

4. Keep filters and heating sur- 
faces clean, unimpeded. 

5. Trap coils individually, return 
condensate to boiler. 

6. Flash high-pressure condensate 
into low-pressure mains, return as 
much excess heat as possible. 

7. For small demand in remote lo- 
cations, or in rooms occupied during 
set-back periods, consider electric 
heat. (In one instance we were using 
several hundred Ib steam/hr. to keep 
lines hot and supply a remote loca- 
tion requiring but 30 lb/hr.) 

8. Provide test-tees on traps. 

9. Use boiler water-treatment to 
prevent foaming, carryover. 

10. Develop heating standards 
from actual tests. (e.g., pressure, 
number of heaters, hours of opera- 
tion required at varying outdoor con- 
ditions. ) 

11. Use thermostatic controls, 
carefully set, for heaters and timers. 

12. Keep doors and windows 
closed. When ventilation is neces- 
sary use electric eye systems for doors 
and window openers, with time-delay 
closing systems. Repair leaky sash. 
Replace broken glass in windows and 
doors. 

13. Use floor-level inlet ducts for 
heaters. In high-ceiling areas use 
down-blow heaters. 

14. Arrange unimpeded and over- 
lapping heater flow-pattern. 

15. Establish heating zones—shut- 
off or reduce heat in unused areas. 

16. Conduct PM checks of traps, 
vacuum leaks and reducing valves. 

17. Keep ventilation exhaust at re- 
quired minimum. Shut-off when not 
required.—Arthur F. DeLong, Plant 
F:ngineer, Electric Storage Battery 
Co., Philadelphia (from address 
Plant Maintenance & Engineering 
Conference). 
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Clamp-Trucks Speed Case Handling 


With  two-lift-trucks equipped 
with carton-clamps instead of usual 
forks, Illinois Canning Co., Hoopes- 
ton, Ill., achieved these results during 
a recent corn pack: 

Handled 375,000 cases in 3 weeks 

Unloaded-stored 40,460 cases 
during one 22-hr. run . . . Saved 
approximately $8,000 in cost of new 
pallets. 

The clamps handle unit loads of 
50 cases without pallets. They are 
mounted on Clark Equipment Co.’s 


“Eyes’’ Automate Door Action 

Recently, we installed radio-oper- 
ated, door-opening devices on our 
fork-lift trucks and doors leading 
into refrigerated rooms. These 
worked quite efficiently until the 
packaging department purchased sev- 
cral high-frequency (27 megacycle) 
Saran sealing units which triggered 
the radio devices. 

We solved this problem by replac- 
ing the devices with photoelectric 
eyes—two above aisle outside each 
door (A), and two inside the rooms. 
To open or close a door, lift-truck 
operator merely presses a button on 
dash of truck. This actuates light (B) 
at top of truck’s boom to trigger 
electric-eye under which it is passing. 

Doors are operated by chain drives 
powered by 4 hp. 3-phase reversible 
motors, or manually by pushbuttons. 
As a safety measure, they will reverse 
direction if either of two plates (C) 
located on edges of doors, encounters 
any obstruction or resistance. These 
spring-loaded plates, which extends 





4,000-Ib. lift trucks. They pick up a 
load by squeezing sides of unit with 
enough force to lift and carry it 
without damaging cases or denting 
cans. 

Two workmen stack unit loads (5 
layers of 10 cases) six to a trailer. At 
warehouse, clamp-trucks remove 
units and tier them in storage, 20- 
cases high. For shipment, this proce- 
dure is reversed. Elimination of 
empty pallet handling has speeded 
up the overall cycle. 


. 
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6 ft. from floor-level, trigger a sensi 
tive switch which reverses drive mo 
tor.—Grant Vroman, Chief Electri- 
cian, Diamond Walnut Growers, 
Inc., Stockton, Calif. 
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Bubble 
trouble 





re < ~W- S 
kill foam with a 
Dow Corning SILICONE DEFOAMER 


Is foam giving you the old “one-two’’? One—slowing up your 
processing . . . two—running up your costs? Fight back hard. 
Knock out foam fast, with Dow Corning silicone defoamers . . . 
most efficient foam killers known! 


208,333 lb lobster tank brine 
41,666 IIb soft drink syrup 
20,800 Ib deep fry fats — oils 


FREE SAMPLE! Make your own test. Return coupon below for generous ftriol sample of a 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 


l oz 


kills foam in: 


Dow Corning CORPORATION 


MIDLAND MICHIGAN 
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Practical Ideas 








Pushbutton Steam Control 
Automates Kettle Operation 
We came up with a fistfull of 
benefits by installing a pushbutton 
control on the steam line to a stain- 
less jacketed kettle for cooking 60 
gal. batches of cake icings. Here are 
just a few 
> Safety. Operator cannot burn him- 
self as a result of a leaky valve stem. 
> Simplicity. Operator just pushes a 
convenient button instead of having 
to open and close a valve. 
> Improved Heat Control. Desired 
temperature is attained, either auto- 
matically through thermocouple and 
air-operated modulating valves, or 
manually by adjusting air switch. 
System (photo) consists of a push- 
button, air-operated modulating valve 
(Johnson) in the steam line. When 
button is pressed current flows to a 
solenoid hooked up with the 15-psi. 
air line. (Pilot light goes on, too.) 
The pressure opens valve in steam 
line. According to setting of air 
switch, pressure varies to close or 
throttle valve. For emergency use, a 
manually-operated valve was also in- 
stalled in the steam line—Minos 
Asproyerakas, V. P. & Chief Eng., 
National Baking Co., Chicago. 


Pre-Assembled Freight 


‘Two new techniques have been 
advanced for lowering truckers’ han- 
dling costs. 

Proposed in the first is use of a 
trailer-size box which opens at all 
four sides. Trailer beds and ware- 
house floors are equipped with roller- 
conveyors on which these boxes are 
moved. By lift-truck, full boxes are 
pushed into, or pulled out of trail- 
ers. ‘This method would permit 
quick turn-around time for trailers, 
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You’re paying for new trucks...why not own them? 


Times change. So does equipment efficiency. 
The new Clarklift fork trucks pictured above, for 
example, have been tested and proved to be 30% 
more efficient than the average truck in use today. 
Over four years of designing, testing, and field- 
proving has demonstrated time and again that 
Clarklift owners get a fast return on their invest- 
ment in extra production alone. 


And, of course, if you have old equipment, 
there’s the high cost of maintenance to consider. 
If your present trucks are frequently down for 
repairs, you’re paying dollars not only for the 
parts and labor involved, but you’re also paying 


for lost production, supply and shipping bottle 
necks, poor use of manpower. It all adds up. It 
means you’re paying for new equipment every 
day... but without owning it. 

A planned equipment replacement program 
is worth investigating. Simply write: Planned 
Replacement, Clark Equipment Company, Battle 
Creek, Michigan. We'll 
arrange to have a repre- 
sentative call to survey 
your operation and ex- 
plain the various pro- 
grams available. 


EQUIPMENT 
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Harold Dodgen Co., Inc., Ozark, Arkansas process 1,200 Dodgen Prime Quality birds an hour. 


M-G Poultry Plant, Weimar, Texas 
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The lowest-cost way to build 
better processing plants 


Want to go to straight-line processing—increase 
your capacity and efficiency — or meet the new 
USDA plant specifications? 

Then investigate Butler buildings. Many poul- 
try processors, like the above, found that Butler 
buildings enabled them to build superior — more 
profitable — plants and still conserve capital. 

Butler's clear-span design provides the unob- 
structed floor and overhead space needed for 
straight-line flow of materials. The load-bearing 
frame permits using economical curtain-walls 
to separate receiving, killing and eviscerating 
areas of the building. 

Butler metal roof and wall panels are easy 


to clean, require virtually no maintenance. 
Precision -fabricated to fit tightly, they seal out 
weather, vermin and rodents. Excellent ventila- 
tion, illumination and climate control are “built- 
in” features of Butler buildings. 

Available from stock, precision-made to per- 
mit fast assembly, Butler buildings save weeks 
and months of costly planning and construction 
time, permit earlier occupancy, earlier profits. 
Before you start to build that new processing plant, 
contact your Butler Builder. Get full details on Butler 
buildings — the lowest-cost way to build well. He’s 
listed in the Yellow Pages of the phone book under 
“Buildings” or ‘Steel Buildings.’ Or write to us direct. 


BUTLER MANUFACTURING COMPANY 


Mee, paoww—* 


7504 East 13th Street, Kansas City 26, Missouri 


Manufacturers of Metal Buildings © Equipment for Farming, Dry Cleaning, Oil Production and Transportation, Outdoor Advertising © Custom Fabrication 
Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. * Birmingham, Ala. * Atlanta, Ga. * Kansas City, Mo. * Minneapolis, Minn. ¢ Chicago, Ill. © Detroit, Mich. 


Cleveland, Ohio « Pittsburgh, Pa. * New York City and Syracuse, N.Y. © Boston, Mass. * Washington, D. C. © Burlington, Ontario, Canada 
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Practical Ideas 





obviate high labor costs for manual 
loading. 

Second idea is to employ three- 
sided cubage boxes in which pre- 
assembled freight is stored until 
loaded in trailers. The fork-truck 
used to load these boxes in trailers, 
is equipped with a hydraulic ram, 
that pushes the freight out of the 
box onto the trailer’s floor—Clark 
Equipment Co., Battle Creek, Mich. 





Pans No Longer Slip 


At Jewel Tea Co.’s Chicago bak- 
ery, equipment arrangement made it 
desirable to elevate pans of rolls by 
conveyor to the de-panner. 

But coming direct from the oven, 
these pans are hot and slippery, thus 
can’t be conveyed up the sharply 
inclined conveyor. 

The problem was solved by in- 
stalling non-electric, magnetic rails 
Magna-Rails (Eriez Mfg. Co., Erie, 
Pa.) under the conveyor. By mag- 
netic attraction, pans are now held 
closely against conveyor and ride 
safely up the incline (photo). 





Send FOOD ENGINEERING 
Your Ideas 

We'll pay $5 to $15 (sometimes 
even more) for each contributed 
item used. 

Just send us the facts about your 
idea and its application. And in- 
clude a free-hand sketch or snap- 
shot to show how it works. 

We'll do the finished writing and 
drawing for you. 

Send your idea today, before 
you forget. Address it to Practical 
Ideas Editor, FOOD ENGINEER- 
ING, 330 W. 42nd St., New York 
36, N. Y.—The Editors. 
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for COMPLETELY AUTOMATIC 
apes PACKAGING! 
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The Henry Heide Company installation of 
the Model "F’” COMPAK, with Net Weight Scale Feed. 


From hopper to shipping carton, Henry Heide 
candies are more accurately and economically 
packaged by the completely automatic Hayssen 
COMPAK. 


COMPAK forms the bag from roll film, 
with perfect electric eye registration of printed 
design, and automatically fills from precision 
scale feed. 

With Hayssen’s quick change “Plug-in” 
draw bar, the COMPAK is immediately con- 
verted from cellophane to polyethylene. 


Visit us in Booth 654, National Packaging 
Show, Chicago, April 13 through 19. 
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HAYSSEN"... 


Dept. FE-3 ° SHEBOYGAN, WISCONSIN 
The world's oldest and largest exclusive manufacturer of packaging machinery 


Atlanta e Boston e Chicago e Dallas Denver e Detroit e Jackson, Miss. e Kansas City e Los Angeles 
Minneapolis e New York e Philadelphia e St. Louis e San Francisco e Montreal e Toronto « Vancouver 
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Better products, more profit... 


with a HONEYWELL MOISTURE 
CONTROL SYSTEM 


THE HONEYWELL MOIST-O-GRAPH 
HAS BEEN TESTED AND PROVED 
WITH THESE MATERIALS: 





ROLLER TYPE SENSING ELEMENT is used to POTATO SHEET 

measure the moisture content of sheet materials. COTTONSEED 

Segmented rollers are available for moisture pro- 

files. When properly insulated, idler rollers on a TOBACCO SHEET 

machine can be used for measuring the average FLOUR 

moisture content of sheet materials. OAT BITS 

ALFALFA 

OAT FLAKES 


CASTOR BEAN 
PEANUT MEAL 
——— — DRIED BEET BULB 
BARLEY AND OATS GRASS 
LIMA BEAN VINES 
LINSEED MEAL 
POTATO STARCH 


PROBE TYPE SENSING ELEMENT is used to measure the moisture PEARL STARCH 
content of granular materials. 











Automation makes any process pay extra divi- 
dends in productivity, product improvement and 
profit. One of the many ways Honeywell can bring 
you the advantages of automation is through 
precise, automatic control of moisture in granular 
and sheet materials. 


The Honeywell Moist-O-Graph system gives you 
positive quality control, and lets you maintain a 
profitable moisture balance in your products. It 
gives you a continuous, permanent record of 
moisture content. It leads the way to tangible 










PULTIPL 
DEGREES 


M.A. CO 


HONEYWELL MOIST-O-GRAPH measures moisture content from approximately 
5% to 30% by resistance measurement, with a range of 0-100,000 megohms. 


savings in your drying operations, and lets you 
use your manpower more productively. Presently 
installed Moist-O-Graph systems have paid for 
themselves in six months. 


Let Honeywell survey your process for best pos- 
sible application of the Moist-O-Graph system. Get 
complete details from your nearby Honeywell 
field engineer. Call him today . . . he’s as near as 
your phone. 


MINNEAPOLIS-HONEYWELL, Wayne and Windrim 
Avenues, Philadelphia 44, Pa. 


Honeywell 
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FOOD COLORIMETRY: 


In inspection, it enables processor to standardize 


his products, and comply with Federal specifica- 


tions. In analysis, it permits the food chemist to 


check for vitamins, trace metals, and pesticides 


SPECIAL REPORT, PART I—AVAILABLE TOOLS* 


THAT COLOR IS IMPORTANT 
to foods is a premise few people 
would challenge. For it is nearly al- 
ways a major factor in appeal of 
foods, 

We associate definite colors with 
certain products—strawberries should 
be red, peas green, butter yellow. 

Of particular concern to the proc- 
essor, however, is the fact that con- 
sumers expect foods not only to pos- 
sess the overall color normally asso 
ciated with them, but to conform to 
closely established characteristics. In 
other words, it is not enough for 
peas to be green, they must be pea 
gicen rather than spinach green ot 
cclery green. 

\lso we usually find a definite re 
lationship between quality of raw 
materials and color of packed prod 
uct. Hence, USDA’s grades give con- 
siderable weight to the color factor. 

Furthermore, where undesirable 
storage changes occur, color varia- 





GIDEON E. LIVINGSTON 


Formerly, Associate Professor of Food Tech- 
nology, University of Massachusetts, Amherst, 
now Research Laboratories, Continental Bak- 
ing Co., Rye, N.Y 


tion is usually noticeable before any 
flavor alteration becomes apparent— 
as, for example, browning of straw- 
berry preserves. 

It therefore becomes pertinent to 
ask: What is color? How can it be 
measured? How does one specify it? 
How can the packer best make use 
ot colorimetric methods? 

To the analytical chemist, colorim- 
etry generally implies “measurement 
of color in solution,” as used in quan- 
titative analysis. 

To the food technologist, how- 
ever, it denotes “measurement and 
specification of color.” ‘This latter 
usage is now preferred among color 
physicists, who advocate the word 
“absorptimetry” for analytical col- 
orimetry. Actually, the food industry 
finds equal importance in both areas, 
and their significance should be well 
understood. 

As an analytical tool, colorimetry 
(or absorptimetry) enables the food 
chemist to perform quantitative 
analyses for numerous food constitu- 
ents, including many vitamins, trace 
metals, and pesticides. Generally, 
when an absorptimetric method is 
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applicable, it is speedier than alter- 
native chemical methods. 

Applicability depends on whether 
or not the substance is colored, or 
transformable into a colored prod- 
uct. In addition, it depends on 
whether substance can be extracted 
quantitatively, whether effect of in- 
terfering substances can be elimi- 
nated, and whether it conforms to 
the laws of absorptimetry (Beer and 
Lambert’s laws) upon which the 
necessary calculations are based. 

As a means of color specification, 
colorimetry represents the first step 
in establishment of a quality control 
system for product color. Addition- 
ally, it is an inspection tool for deter- 
mining compliance with  specifica- 
tions set up within quality control 
or grade standards. 


Eye Versus Instruments 


Most common colorimetric instru- 
nient is, of course, the human eye. 
It is estimated that a trained person 
can distinguish between approxi- 
mately ten million colors.’ Several 
factors, however—departures from 
normal color vision; psychological in- 
fluences, such as lighting, presenta- 
tion of sample, and observer tatigue; 
and, perhaps most important, the 
comparatively poor acuity of one’s 
color memory—render the human ob- 
server inadequate for many scientific 
tasks in this field. 

Nevertheless, for 


many simple 
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TURBIDITY 


Turbidimeter 


EMISSION 


(AO 


Flame photometer 


Prism or 
grating 


Nephelometer 


FLUORESCENCE 


Fluorimeter 


> Standard 


THE “HOW” of color-matching. 
For simplicity, instruments are di 
vided into the following five cate- 
gories: ‘Transmission, reflection, 
emission, fluorescence, and turbidity. 





Key to Quality Control 


color matching purposes the human 
eye and judgment, used under care- 
fully controlled conditions, can suf- 
fice. It can frequently produce more 
significant data than all but the 
most elaborate instrumental meth- 
ods. ‘This is especially true where 
measurement of color is apt to be 
affected by physical factors, such as 
sample heterogencity, particle size, 
or surface effects. 

Colorimetric instruments can be 
grouped into two classes: (A) ‘Those 
for use in absorptimetric analysis, 
and (B) those intended for color spe- 
cification and control. Many instru- 
ments, will serve both purposes, thus 
giving added utility. In addition, one 
usually is concerned with related 
instruments designed to measure 
other optical properties contribut- 
ing to overall appearance. 

While colorimetric tools are cap- 
able of being classified according to 
their functional properties, common 
names applied to many of them have 
overlapping nomenclature. For ex- 
ample, the term colorimeter is used 
in connection with numerous types 
of instruments and devices from sim- 
ple comparators to elaborate pho- 
tometers. For the sake of brevity, 
the following simplified and arbi- 
trary nomenclature (also see lead 
illustration) has been adopted: 


I. For Analysis 


A. Units That Measure Transmis- 
sion: 

1. Comparators, such as are 

used for measuring pH are designed 
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to hold tubes of samples and stand- 
ards so as to permit visual color 
matching (Photo 1, p. 76). They give 
neither controlled illumination nor 
objective measurement. For many 
purposes they are, however, fully 
adequate. Oil colors may be meas- 
ured, for instance, using the Wesson 
tintometer, a transmission compara- 
tor. (Data on this unit is given in 
tables). 

2. Visual Colorimeters provide 
a refinement over the above com- 
parators in that they include a 
built-in light source and/or filters, 
and/or a means of altering depth of 
solution being matched. ‘The latter 
feature enables the analyst to deter- 
mine concentration of an unknown 
solution by comparison with a stand- 
ard solution, using Lambert’s Law. 
This is the basis for the Dubosq-tvype 


colorimeter (Photo 2). 


Dual-Purpose Unit 


A visual instrument commonly 
used for both analysis and color spe- 
cification of liquids is the Lovibond 
tintometer (Photo 3). It is a subtrac- 
tive colorimeter—one in which the 
sample is matched against a colored 
field obtained by subtracting, by 
means of appropriate filter, various 
colors from a white light source. In 
an additive colorimeter, sample is 
matched by blending, in correct pro- 
portion, various colored lights. 

3. Photoelectric Colorimeters 
eliminate the human error encount- 
ered with visual instruments, by re- 
placing observer with a photoclectric 


cell (Photo 4). Units consist of a 
light source, colored filters (to permit 
desired colored light to be trans- 
mitted through sample), and a pho- 
toclectric cell connected to a galva- 
nometer to determine amount of 
light transmitted (Photo 5). 

Instruments are usually standard- 
ized using a colorless blank solution. 
Concentration of unknown constitu- 
ent in sample is determined by refer- 
ence to a standard curve based on 
dilutions of known solutions. Col- 
ored chemical compounds behaving 
in accordance with Beer’s Law ex- 
hibit a linear relationship between 
absorbence and concentration. 

4. Spectrophotometers. When 
it is desirable to measure transmis- 
sion of light of a certain wavelength, 
rather than that of a broad spectral 
band, a spectrophotometer, (photo- 
electric colorimeter) capable of iso- 
lating very narrow spectral bands is 
used. 

White light that’s emitted by its 
source is broken down into spectral 
colors by means of a prism or diffrac- 
tion grating. By making suitable ad- 
justments, light of desired wave- 
length is transmitted through the 
sample. 

With such an instrument, it is 
possible to estimate not merely 
amount of light transmitted to any 
given wavelength, but also relative 
quantities transmitted (or absorbed) 
by the solution throughout the vis- 
ible spectrum. 

Based on this information, it is 
possible to draw a spectral transmis- 
sion curve for a sample. Such a curve 
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4. Photoelectric 
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COLORIMETRIC INSTRUMENTS range from simple visual-matching devices to units equipped with attachments that auto- 


may serve various useful purposes. It 
may: (1) Be used to determine loca- 
tion of characteristic absorption 
bands for particular compounds; (2) 
vield clues to their chemical nature; 
3) reveal concentration of materials 
present (by reference to standard 
solutions); or (4) aid in deriving 
color specifications. 

By substituting ultraviolet or in- 
frared in light source of the spectro 
photometer, one may obtain curves 
that are even more revealing of the 
chemical structure of the com- 
pounds. Many of these instruments 
ire also equipped for, or adaptable 


Instruments 
and 
Makers 


Monochromator | Record- 
Type ing 


Wave Length 


to, other types of photometric meas- 
urement, such as flame photometry, 
reflectance spectrophotometry, 
nephelometry, fluorimetry, or flow 
colorimetry. 


Recording Devices Help 


An immensely valuable and labor- 
saving feature or accessory of some 
units is a recording device that auto 
matically plots absorption versus 
wavelength (Photos 5-8). While spec- 
trophotometers thus equipped are 
more costly than manually operated 
ones, the recording feature results in 
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a significant economy in time of labo- 
ratory personnel, 

B. Units That Measure Emission. 
Many elements when subjected to 
intense heat, such as an acetylene 
flame, convert some of this energy 
into light energy, with the result that 
characteristic emission spectra are 
produced. Most common example is 
the yellow light emitted by sodium 
when heated in a flame or by an elec- 
trical discharge. 

As wavelength of light emission is 
characteristic of the element, and 
intensity of light is a function of 
quantity present, one may readily 
determine concentration of such an 
element in a solution. This is accom- 
plished by atomizing solution into a 
tlame and measuring (by means of a 
photoelectric cell) intensity of light 
at the characteristic wavelength. By 
reference to data obtained with solu- 
tions of known concentrations, one 
may calculate concentration of metal 
in the sample. This instrument is 
known as a flame photometer. 

C. Measuring Fluorescence. A 
photometer in which solution is ex- 
posed to ultraviolet irradiation, and 
resulting visible light emitted by 
fluorescing compound is measured, 
is known as a fluorimeter or fluorom- 
eter. Several colorimeters or spectro- 
photometers on the market are adapt- 
able to this type of color measure- 
ment. 


ll. For Color Specification 


Depending upon whether one 
wishes to specify color of a liquid or 
a solid, a transmission or reflection 
photometer would be used. To de- 
termine color of a liquid, a transmis- 
sion comparator, visual colorimeter, 
photoelectric colorimeter, or spec- 
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7. Recording 
spectrophotometer 


. (Perkin-Elmer) 


6. Recording spectrophotometer 
(Process & Instruments) 


9.Munsell disk 
colorimeter 


matically plot light absorption versus wavelength 


tiophotometer is required. For an 
opaque material, one of the follow- 
ing would be needed: 

A. Reflection Comparators, which 
vary in complexity from the single 
paper or plastic color standards, used 
to grade certain fruits and vegetables, 
to the more versatile Maxwell disks. 
In the latter, various colors can be 
pioduced on a rotating sectored disk 
by varying the extent to which over- 
lapping circular standards with a 
radial slit are exposed to view. A 
highly refined version is exemplified 
by the Macbeth-Munsell disk 
colorimeter (Photo 9). 

B. Visual Reflection Colorimeters, 
which are designed to produce, by 
suitable mixture of colored primaries, 
a match for the sample being meas- 
ured. Color can then be designated 
in terms of types and quantities of 
primaries required. 

These instruments are mostly of 
the additives type, in which various 
colored lights are combined to per- 
form the match. However, the col- 
ored lights might be obtained either 
by transmitting white light through 
filters (one filter for each color) as in 
the Guild, Wright, or Donaldson 
units, or by use of solid color stand- 
aids. These are irradiated with white 
light to produce colored beams of 
1eflected light, as in the Priest-Lange 
or the Davis Bruning colorimeter 
(Photo 10). 

In either case, lights are projected 
into a viewing field permitting ob- 
server to vary colors until match is 
obtained. A subtractive type visual 
unit, designed by Judd, is known as 
the Chromaticity-Difference color- 
imeter.? Main weakness of all visual 
instruments is their reliance on abil- 
ity of observer to achieve the proper 
match. 
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>. Photoelectric Reflection Color- 
imeters, which comprise a_ light 
source to illuminate sample, a photo- 
cell constructed to collect light re- 
flected by sample at an angle calcu- 
lated to obviate effects of specular 
(gloss) reflectance, and galvanom- 
eters, controls, etc., to permit meas- 
urement of light reflected. 

Through use of special filters, it is 
possible to obtain reflectance data 
which enable one to specify color of 
sample according to systems such as 
the C.I.E., Hunter, etc. A number 
of colorimeters, particularly those 
of the trichromatic or tristimulus 
type, are equipped for both transmis- 
sion and reflection measurements. 
They are, therefore, useful in obtain- 
ing color specifications on either 
solid or liquid foods. 

D. Spectral Reflectance Meters, 
which usually are spectrophotom- 
eters that permit one to measure 
light reflectance by a sample through- 
out various wavelengths of the visible 
light spectrum. 

By precise integration, it then 
is possible to determine, from these 
data, color designations according to 
trichromatic specification system 
such as the C.LE. 


lll. For Measuring ‘Opticals’ 


Overall appearance of a food prod- 
uct is frequently a result of more 
than merely its color. In the case of 
liquids, degree of turbidity or 
cloudiness is often a quality factor. 
In opaque products, gloss or luster 
may be of importance. These prop- 
erties can be measured by the follow- 
ing instruments: 

A. Turbidimeters, which deter- 
mine extent to which transmitted 
light is blocked by suspended matter 


8. Recording 
spectrophotometer 
(Applied Physics) 


10. Davis - Bruning 
colorimeter 


. Numbers link photos to descriptive text references. 


TABLE II — TRISTIMULUS COLORIMETERS 


and Their Uses 


Instruments 


Makers 


Suitable for 





Trans- 
mission 
Abridged 
Spectro- 
photometry 





Amer. Inst. Co. 
Polyfiuoro- 
meter 

Inst. Del. Lab., 
Color Eye 

Mfg. Eng. & Equip., 

olormaster 

Zeiss 
Elrepho 

Gardner, Auto 
C.D.M.* 

Gardner, Auto 
gloss, color & 
reflect. 
recorder 

ardner. Auto 
multipurpose 
reflect 

Gardner, Auto 
photometric 
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Gardner, Hi 


Gardner, High 
sensit. manual 
stand. C.D.M. 

Gardner 
manual C.D.M. 

Gardner, manual 
photometric unit 

Gardner, m 
purpose 

reflect. mete 

Gardner 
stand. | 
area C.D.M 

Hilger & Watts, 

J 20 

Hunter Lab 
D-25, C.D.M. 

Kaye, Trichrometer 
model 100 

Kaye, Trichro- 
meter model 300 

Kaye, Trichro- 
meter model 500 

Macbeth-Ansco 
color densito- 
meter 

Photovolt reflect 
meter 610 

Photovolt reflect 
densitometer 
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Using Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC. 


New Evaporated Salt Dissolver Has 
Five Important Advantages 


Here’s good news for every user of evaporated salt 
brine! A new Sterling Evaporated Salt Dissolver 
developed by International Salt Company is 
available in a full range of capacities to suit spe- 
cial plant requirements. The equipment features 
an exclusive new hopper, a float chamber with 
hydrostatic head, tough plastic construction, and 
by far the highest flow ratings yet achieved in 
dissolvers of similar size. 


1. New custom designs. The Sterling Evaporated 


Salt Dissolver is available in standard sizes of 


- 


30”, 36”, 48” and 60” diameter, and in larger sizes 
to meet custom requirements. International also 
offers plans for converting existing tanks or other 
plant equipment into salt dissolver service. 

2. Exclusive new hopper. The Sterling Evaporated 
Salt Dissolver’s remarkable new hopper insures 
free salt flow, even under high-humidity condi- 
tions. Besides increasing salt storage space, the 
hopper permits adding salt without lowering the 
liquid level in the dissolver—a valuable timesaver. 


3. Precision-engineered float chamber. Unique 
system™ prevents undissolved salt crystals or 
brine in the dissolver itself from flowing up into 
the float chamber. Resulting “‘one-way traffic” 
eliminates salt recrystallization,which could other- 
wise impede the free action of the float valve. 


4. Corrosion-proof plastic used in the new dis- 
solver is acceptable to the Food and Drug 
Administration of the U.S. 
Health, Education and Welfare and to the Meat 
Inspection Division, U.S. Department of Agri- 
culture, for use in food processing equipment. 


5. High capacity. In-plant performance has al- 
ready proved over and over that the new standard 
36” x 48” Sterling Evaporated Salt Dissolver will 
deliver in excess of 900 to 1,200 gallons of satu- 
rated brine per hour. The only limiting factors 
are the capacity of the pump and provisions for 
adding salt to the dissolver. 

If you'd like engineering help in deciding on the 
best Sterling Evaporated Salt Dissolver for your 
specific needs, contact International Salt Com- 
pany. An expert Sterling sales engineer will 
gladly work with you or your plant engineer to 
determine the right dissolver capacity and loca- 
tion, functional piping layouts, etc. 
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50 YEARS OF SALT EXPERIENCE CAN BENEFIT YOUR COMPANY 


From 50 years’ field experience and a continuing research and develop- 
ment program (the first ever established in the salt industry), International 
has accumulated an unequaled amount of technical data on salt—its 
production, properties and uses. Our engineers will be glad to make this 
information available to you without charge. They can also help you select 
the right salt for your needs—from the complete line of high-quality 
Sterling Rock and Evaporated Salt. Contact your nearest International 
Salt Company sales office, or write to us direct. 


International Salt Company, Inc., Scranton 2, Pa. + Sales Offices: 


Philadelphia, Pa. 
Pittsburgh, Pa. 
Richmond, Va. 
St. Louis, Mo. 


Memphis, Tenn. 
Newark, N. J. 
New Orleans, La. 
New York, N. Y. 


Chicago, III. 

Cincinnati, O. 
Cleveland, O. 
Detroit, Mich. 


Atlanta, Ga. 
Baltimore, Md 
Boston, Mass. 
Buffalo, N. Y. 
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Service and research are the extras in 


STERLING SALT 


INTERNATIONAL SALT COMPANY, INC. 
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that constitutes cloudiness. Most 
colorimeters and spectrophotometers 
can be employed for this purpose if 
proper procedures are used to insure 
that the measurement is of turbidity 
rather than of light absorbency due 
to color. 

B. Nephelometers, which are spe- 
cialized instruments designed for tur- 
bidity measurements. The light 
measured is not that which is trans- 
mitted through the sample but in- 
stead that which is reflected by par- 
ticles suspended in it. Thus, total 
quantity of light reflected is a meas- 
ure of suspended matter. In bacterio- 


logical work this is often a conven- 
icnt Way of counting microorganisms 
in a liquid medium. 

C. Gloss Meters, which measure 
light reflected from the samples at 
angles greater than 45 deg. to the 
incident beam. At these wider angles, 
light is reflected in proportion to 
glossiness of sample rather than to 
brightness of its color. Several color- 
measuring reflection meters are 
adaptable, through use of different 
sensing heads, to measurement of 
specular (gloss) reflectance. 

A gloss meter capable of measur- 
ing, with a single head, specular re- 


flectance at variable angles of il- 
lumination is known as a 
photometer.” 


“gomio 
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What's Behind Colors 


Food colors, as considered here, are due to pigments 
(natural colorants of vegetable or animal products) or to 
dyes (natural or artificial agents added to enhance appeal 
of products). 

Pigments of a particular class do not necessarily possess 
the same color. For example, lycopene, the principal pig- 
ment of tomatoes, is red not orange, although it belongs 
to the carotenoid family. Anthocyanins may be colorless 
(leuco) or blue as well as red. Chlorophyllaceous prod- 
ucts usually also contain appreciable carotenoid pigments, 
both being found in the cells in units known as chloroplasts. 

Also, there is a chemical similarity between chlorophyll 
and carotenoids on the one hand (phytyl portion of 
chlorophyll molecule resembles carotenoids in structure) 
and between chlorophyll and hemoglobin on the other 
hand (both have complicated porphyrin structure). 

Most artificial colorants, as well as all of the natural 
ones, are organic in nature. Use of inorganic substances, 
ordinarily materials of mineral origin (also termed 
pigments), is no longer common, 


Physical Aspects 


When light falls on a food product, a portion of this 
light is absorbed. Remainder is reflected or transmitted, 
depending upon opacity of the product. If observer is so 
positioned that only the light passing through the product 
can reach him, the color he observes will be due to those 
portions in the visible spectrum (see drawing) which are 
being transmitted. 


Wavelength in millimicrons 
500 550 600 650 700 
ee Trier Tre T T rTrrrrrere 
| Violet | Blue Green |vet| or | Red 


Fired ts Visible Spectrum = _--~ 


400 450 








Tintrored | Pu] | Gamma ory 
Ric mr vn Be I ott BP fe 


10' 107 10° 10% 10° 10° 10” 10° 16® 16°10" 101010" 0 





| Radio 
Sound | 
10” 10° 10° 10° 10° 107 101 














Wavelength in meters 
Electromagnetic Spectrum 


If, on the other hand, only light reflected off the 
surface can reach him, the color must be attributed to 
that portion thrown back from the product. 

Such products as juices, syrup, jellies, or preserves both 
transmit and reflect portions of the light falling upon 
them. Since light absorbed is the same in any one case, 
resulting color will remain the same regardless of whether 
it is viewed by transmission, reflection, or a combination 
of both. 

A tomato appears red because the violet, blue, and 
green portions of the visible light are absorbed by its 
pigments, leaving the red and orange and, to a lesser 


extent, the yellow light to be reflected. Grape juice 
appears purple because its pigments transmit primarily 
light in the violet, blue, and red regions of the spectrum 

Just as colored pigments may be blended in various 
proportions to produce intermediate hues, so two lights 
of different colors, may be superimposed upon one another 
to give colors or hues different from those used to produce 
the mixture. For example, if yellow and blue light of 
equal intensity are blended, resulting effect will be a 
green light. 

If, however, intensity of the yellow light is greater than 
that of the blue, resulting color will be a yellow—green. 
And if intensity of the blue is greater than that of the 
yellow, a bluish green will be produced. 

Thus, color of a food results not only from the hues, but 
also from the relative intensities of lights not absorbed 
by the pigments. 

Non-spectral colors can also be explained in this man- 
ner. White is due to all the light being reflected. Black 
results from all the light being absorbed. Grey is due to 
partial absorption and partial reflection, the two levels 
being constant over the entire range of visible spectral 
colors. Brown results from absorption in the violet and 
blue regions, with gradually increasing reflection in the 
other regions with increasing wavelengths of the light. 


Effects of Combinations 


Additive and subtractive effects of color combinations 
need to be kept clearly in mind. When lights of various 
colors are superimposed upon one another, as by project- 
ing them upon a white screen, color seen will be the result 
of the sum of the different ones present 

It is possible, by using at least three appropriate light 
sources in the correct proportion, to produce white light. 
On the other hand, if various lights are removed from a 
white source by interposing colored filters between lamp 
and screen, there may finally be a total elimination of light 

A similar effect is obtained when various pigments are 
combined and applied to a surface. Since each one selec- 
tively absorbs a portion of the visible spectrum, a 
bination may absorb throughout the entire spectrum and 
no light will be reflected. Three primaries, such as blue, 
green, and red, are sufficient to simulate any desired color. 

Lights of wavelengths other than those contained by 
the visible portion of the spectrum are also important to 
food scientists. Those in the ultraviolet and infrared re- 
gions are extremely useful in qualitative and quantitative 
analysis of food constituents. 

Many compounds, for example the B vitamins, thiamin 
and riboflavin, absorb energy in the ultraviolet area of the 
spectrum and there is a visible emission. This phenome- 
non, known as fluorescence constitutes the basis for fluori- 
metric analysis, since quantity of light produced is directly 
related to concentration of substance present. 

Substances which merely absorb ultraviolet light without 
transforming it into visible light can frequently be ana- 
lyzed by using a spectrophotometer equipped with an 
ultraviolet light source and photoelectric cell sensitive to 
this light. This absorption is due to presence of various 
types of chemical bonds within the molecules of the com- 
pounds. 

Infrared analysis is, 
structure of organic compounds, 
obtained serve to identify component 
cules. 


com- 


therefore, a useful tool for studying 
since absorption bands 
parts of the mole- 
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QUICK AND SIMPLE disassembly is accented in modern gyratory screeners. 
l'hus, cleaning and changes of screen cloths are easy. Here we see fit-up of six- 
deck model used by leading baker for handling either flour or sugar. 


Getting Better Screening 


Take these pointed tips on modern gyratory sifting . . . 


An expert's close focus on: Pilot testing, blinding, seals, 


structural components, screen life, special feed materials 


PROPERLY APPLIED, | gyratory 
screens offer the most effective 
means of separating dry, free flowing, 
granular material in mesh sizes rang- 
ing from 4 to 325. 

Experience proves that efficiencies 
can run to 97%. 

Getting best results calls for care- 
ful check of all factors. Key to high 
performance is simulation of plant 
operating conditions to pre-deter- 
mine proper screen application. Basic 
in this piloting is the laboratory pen- 
etration-rate test, requiring only a 
14x14-in. experimental sifter (Allis 
Chalmers), plus a complete set of 
commonly used bolting cloths, a bal- 
ance, and a stopwatch. 

‘he experimental sifter is covered 
with a screen cloth having the desig- 
nated apertures. Then flow through 
the sieve of a 500g. test sample of 
stock is observed and timed by stop- 
watch. Through-product is weighed 
and rate of penetration (Ib. per min. 
per sq. ft.) is conveniently calcu- 
lated 

Since available screen surface of 





LIONEL MOORE 


Chemical Processing & Food Machinery Sec- 
tion, Allis-Chalmers Mfg. Co., Milwaukee 


the 14x14-in. sieves approximates 1] 


sq. ft., feed-rate equivalent is quickly 


figured in lb. per min. by multiply- 
ing 1.1 Ib. (500 g.) by 60 and divid- 
ing by the timed interval in seconds 
as determined by stopwatch. 


Minimizing Plug-Ups 


In conjunction with this test, vis- 
ual observation of condition of the 
screen cloth following the test will 
determine to what degree (if any) 
there is blinding or plugging, and 
the probable cause. A metal plate, 
so placed that the sifter-discharge 
product impinges upon it, is at- 
tached to a calibrated electroscope to 
determine potential difference be- 
tween the ground and the sifted ma- 
terials. 

Electrostatic charges (abetting 
blinding) are minimized by ground 
ing the screen, discharge pan, and 
frames of the gyratory screen. 

Mechanical blinding is usually at 
tributed to undesirable particle size, 
cxtra heavy layer of stock on screen 
cloth, or insufficient ball-cleaner ac- 
tion. Where possible, substitution 
of silk or Nylon for metal screens 
may stop mechanical blinding. Too, 
increasing the number of rubber 


balls per bay under screen cloths may 
improve cleancr action. 


Points on Seals 


Isolation of the various screened 
products within the gyratory screen 
is accomplished through seals: Ma- 
chinery plush in screens of wood 
construction and compressive mate- 
rials in those of all-metal construc- 
tion (magnesium alloy or stainless 
steel). 

All-metal screens can be furnished 
with seals of crude rubber, Neo- 
prene, Buna “N”, and silicone. For 
oil-free applications below 200 deg. 
F., crude rubber is best suited. 
Where essential oils of screened ma- 
terial would have a deteriorating ef- 
tect on natural rubber, seals of Neo- 
prene or Buna “N”’ (limited to feed 
temperatures below 200F.) give best 
results. 

With oily grains and spices, it is 
often wise to consider wood con- 
struction, since machinery plush has 
great resistance to essential oils. 

All applications in the 200-400F. 
range require the all-metal gyratory 
screens with silicone seals. 

In the 300-400F. range, it is best 
to consider the stainless steel gyra- 
tory screen over the magnesium 
model. Reason: Because of the dif- 
ference in coefficients of expansion 
between screen cloths of magnesium 
alloy and those of standard metal 
(Monel, mild steel, or stainless 
steel), there is a tendency toward a 
loosening and free slapping of the 
cloth on the insert. As a result, the 
efficient gyratory action is converted 
into a combination horizontal and 
vertical motion, adverse to efficient 
separation and normal screen-cloth 


life. 


Handling Special Materials 


Occasionally, a gyratory screen is 
applied where it is necessary to break 
up agglomerated material on the 
screen cloth. Installing a jack chain, 
with its whipping action, on top of 
the screen cloth will disintegrate soft 
lumps and allow the component par- 
ticles to pass through the apertures 
of the screen cloth. Naturally, how- 
ever, this will greatly shorten screen- 
cloth life. 

When materials of extreme abra- 
siveness are being separated in a gyra- 
tory screen, it is best to prevent the 
feed from falling freely on the top 
screen cloth, either by deflecting it 
in the inlet spout or by covering the 
head half of the cloth with a piece 
of sheet metal. —End 
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for new ways to prevent spoilage 

















FEATURES OF TAMED IODINE 
AGAINST OTHER TYPES OF 


DISINFECTANTS 





Chiorines 





Microbial Activity Very short 





Stability No 





Cost in Use Low, but require 


frequent application. 








Cleaning Ability None, hea 


Poor, inactivated 
by soaps. 





Microbiology Selective g 

Will not destroy a 
wide range of 
organisms. 


‘ermicide. 


A nonselective germi- 
cide. Kills bacteria, 
virus, molds, fungi, 
yeast, spores, etc. 


wa a Ose : 
itt n a 
wide range of 
organisms. 





Affected by Hard Water | No 


Yes No 





indicator of Bacterial None 
Efficiency : 


None Color 





Effect on skin, irritants 
full strength 


Sensitizers Nonirritating 











Toxicity 








Variable No 








EXTRAORDINARY NEW GERMICIDE 


WELADYNE is a new “Tamed Iodine’”® germicide for food 
plants. Its advantages for the reduction of spoilage are 
extraordinary. Nonselective biocidal activity. Lack of 
toxicity. A detergent action that eliminates separate clean- 
ing. Extremely low cost. And more, as indicated above. 


WELADYNE Offers greater germicidal capacity than other 
germicides. As shown by tests on common pathogens. It 
is quick acting, long lasting. Destroys bacteria that cause 
odors and spoilage. Inhibits their reformation without 
residual carry-over of odor or flavor. 


WELADYNE, With its “Tamed Iodine” advantages, costs less 
than 2¢ a gallon at general-purpose use dilution. It has an 


unmatched history of scientific evaluation and success. 
Why not use it as a hand dip and for general housekeeping 
throughout your plant? We’d be glad to supply a sample 
and full information. Just call your local West office. Or 
send the coupon below to our Long Island City head- 
quarters, Dept. 60. 


(1 Send a WELADYNE sample and full information. 
(1) Have a Representative call. 


Name. 





Position 








PROGRAMS AND SPECIALTIES 
FOR PROTECTIVE SANITATION 
AND PREVENTIVE MAINTENANCE 


ey, 
or ae 


WEST CHEMICAL PRODUCTS INC, 
42-16 West Street, Long Island City 1, New York 
Branches in principal cities 
CANADA: 5621-23 Casgrain Avenue, Montreal 





WEST DISINFECTING DIVISION 
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Stainless Steel Valves and Fittings 
help maintain the purity and flavor 
that sell ice cream 










TRI- 
SNe _ 












Borden Company’ snew icecream 
plant in Columbus, Ohio, show- © 
ing the widespread use of Tri- | 
4 soever Tri-Clamp® and standard = 









te This scene in the Borden Company’s new 2-million gallon ice 

cream plant is a typical example of how large and small plants 
everywhere are turning to Tri-Clover Division products to guard 
against contamination that could destroy the delicate flavor and 
purity of the finished product. Ice cream producers have found that 
Tri-Clover’s sparkling clean Tri-Clamp and Standard Stainless Steel 
Valves and Fittings combine the highest degree of corrosion-resistance 
and sanitation with the labor-saving ease of cleaning that helps reduce 
processing costs. 


TRI-CLAMP Snap-Action Spring Our engineering staff, backed by many years of practical experience 
Clamps offer greater speed in ‘ . cas ; sani i i 
1 cnnuillin end Gasmenhiind and spec ialized knowledge in completely sanitary handling of milk 
| @ positive, leak-tight joint, plus products, liquid sugars, syrups and other liquid products, will gladly 


substantial savings in original 


niccineonseepia help you solve your processing problems. Write for Catalog 1-154 or 


see your nearest TRI-CLOVER DISTRIBUTOR. 


TRI-CLAMP Lift Type Valves. 
Exclusive “cam action” of the S-256 
( handle provides a positive lift- 
} ing and “cracking” action on 
yj the plug by working against the LADUS El CO 
spring steel plate below the ” 


valve body. IN CANADA: 
Brantford, Ontario 





7: he- Cla. Ue a 44 A404 


Kenosha Wisconsin 





EXPORT DEPT.: 8 So. Michigan Ave., Chicago 6, U.S.A.—Cable: TRICLO 
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Heat Resisting Chocolate 

Addition of completely hydrogen- 
ated fats to sweet chocolate prevents 
softening in hot weather, yet does not 
affect mouthing qualities. 

However, this modification  in- 
creases viscosity making it impossible 
to apply a thin coating of the choco- 
late to confections with commercial 
enrobing equipment. Addition of 
emulsifiers did not improve quality. 

Experiments were conducted in an 
attempt to find suitable additives 
that would not impair eating quality, 
vet give rigidity to the chocolate mass 
and retard fat leakage at tempera- 
tures above softening point of cocoa 
fat. : 

Included were hydogenated cotton- 
seed and cocoa oils, dextrins, starch, 
natural gums, protein preparations, 
fatty acids, fatty acid esters of sugars, 
different glycerides and emulsifiers. 
Completely hydrogenated fats per- 
formed best. 

Therefore, hydrogenated cotton- 
sced oil (2-20% of cocoa butter) was 
mixed into sweet chocolate at 142F. 
followed by conventional tempering, 
and molding into bars. 

Products with less than 10% hard 
fat had good mouthing qualities, and 
those below 5% level weve indis- 
tinguishable from control. Gloss was 
similar to control. Fat leakage at 
97F. was retarded.—J]. Amer. Oil Ch. 
Soc., 4-8, Jan. 1959. 


Plastic Coated Foods 


Methods and materials for apply- 
ing a tightlv-adhering, transparent, 
ficxible protective coating to meats 
and meat products that will remain 
tough at —20I". or lower, yet can be 
readily peeled from the article, are 
objects of a recent patent. 

Coatings comprise mixtures of 
ethyl cellulose, oleaginous constitu- 
ents, plasticizer, antioxidant and non- 
toxic color stabilizer. Mixture is 
applied hot by dipping or spraying 
fully or partly frozen meat cuts, or 
to smoked or cured meats, fish and 
fowl in unfrozen condition. 

Thickness of coating (from 10- 
100 mils) and appearance are con- 
trolled by varving proportions or 
types of materials in the mixture, 
and by varying coating techniques.— 


U. S. Patent 2,868,656, Jan. 13, 
1959. 
MARCH, 1959 
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Continuous, Automatic Salting of Curd 
Features New Cheese Process 


A semi-automatic cheesemaking 
process in which the conventional 
milling and salting steps are clim- 
inated, and apparatus for carrying it 
out are subjects of a recent patent. 

Process retains customary setting 
of milk, cutting and cooking of curds 
in standard vats. Mixture of curds 
and whey is pumped from vat to re- 
volving drum (A in drawing) first sec- 
tion of which is perforated to drain 
off the whey. As curds are dis- 
charged from end of drum, they fall 
into a funnel-shaped receptacle (B). 
Here they are salted continuously 
by means of a vibrator-feeder (C). 

Mixture of curds and salt fall from 
funnel into perforated forming tubes 
(D) where they are retained until 
a cohesive body develops A number 
of these tubes are suspended on cir- 
cular monorail (FE) for easy move- 
ment under funnel (B) for filling, 
and to enable adequate storage ca- 
pacity for curd during the knitting 


process. Perforations permit drain 
age of whey. 

Each tube has two cheese-support- 
ing cut-off knives (I° and G) in its 
lower end separated by a distance ap- 
proximating height of cheese hoops. 
When filling tubes, knife (G) is usu- 
ally in the cut-off position and (F) 
swung away from tube. When curd 
has knit sufficiently, knife (I*) is 
pushed through the column, cutting 
off an increment the size of a hoop. 
Knife (G) is swung out allowing in 
crement to be removed and placed in 
dressed hoop. ‘Then (G) is swung 
back and (F) removed to allow curd 
column to slide down onto (G). Pro 
cedure is repeated until entire col 
umn is hooped. Dressed hoops arc 
then pressed conventionally. 

Whey from perforated revolving 
section of drum is caught in trough 
(H) which empties into tank (I). It 
is removed through pipe (J).—U. S. 
Patent 2,868,651, Jan. 13, 1959. 





Improving Gorgonzola 


Results of recent Czechoslovak ex 
periments show that yield and qual- 
itv of Gorgonzola clieese may be im 
proved by using a mixture of skim 
milk and homogenized cream. 

In the method, milk was separated 


to 20% fat cream, the cream ho 
mogenized at 3,000 psi. and tecom- 
bined with the skim to form milk 
testing 3.4-3.7% fat. This milk was 
pasteurized, coagulated, the curd 
aged overnight, and in the morning 
filled into molds together with fresh 
curd as in the conventional method 
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NEVER BEFORE 
SUCH SUPER-DELICIOUS 


COCONUT 


IMITATION 


FLAVOR 


COMPOUND No. 28433 


This sales-proven flavor challenges trial-by-taste 
comparison. It is highly recommended for 
confectionery cream centers, sandwich 
fillings and dough work. 

Write us for samples. 
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FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE NEW YORK 11, N. Y. 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, II!., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 
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Ratio of aged to fresh curd was 
2:3. A cylinder was placed in the 
mold to insure that the aged curd 
remained in the center of the cheese. 
Ripening was normal and on grad- 
ing at maturity the cheese had a well 
developed, characteristic flavor, a fine 
consistency, and was spreadable. It 
was given an average score of 94 out 
of a possible 100 points. 

About 7.9 1. of the milk were re- 
quired to produce 1 kg. of cheese as 
compared with 8.26 1, by the conven 
tional method.—Zpravy Vyzkum 
Ust. Mleko a Vejce, No. 3-4, 55-S+4 
1957. (In Czech). 





Quality of Frozen Fish 
Checked by Solubility 


Solubility of fish muscle in ice 
cold 5% NaCl solution, has been 
proposed as an indicator of degree of 
deterioration of frozen fish during 
storage. 

Solubility of cod muscle was found 
to vary with size of fish, its state of 
nutrition, and part of the fillet from 
which sample (1.0-1.4 g.) is taken. 
More consistent results are obtained 
if muscle fibers (myotomes) are dis 
sected free of separating septa (myo- 
commata) since the latter have a 
low soluble nitrogen content. 

Soluble protein of the myotomes 
decreases steadily in frozen cod fillets 
stored at 7F., from about 70 to 30% 
in 15 weeks, then remains constant 
up to 4 yr. Freezing rates do not af- 
fect these results. 

For storage temperatures around 
—22 F., the index is unreliable. It 
is also inaccurate for big fish, or fish 
caught from December to March. 
J. Sc. Food & Agr., 9(9), 597-617. 
1958. 


Heating During Processing 
Cuts Life of Oat Cereals 


Shelf life of fully gelatinized, oat 
flakes and other ready-to-eat oat 
breakfast cereals is considerably 
shorter that that of uncooked groats 
or oatmeals. 

Fat content (44-11%, mainly un- 
saturated) is higher than in other 
cereals, making oat products more 
liable to oxidative type of rancidity. 
Oat oil in unheated oatmeal is highly 
resistant to oxidation, while oatmeals 
given a severe heat treatment (drying 
at 365F.) developed rancidity in 10- 
14 days. 

Low moisture (about 1%) favors 
rancidity; moisture around 10% is 
more favorable to fat stability. Fn- 
zymes that stimulate rancidity and 
browning reactions are present in the 
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Industry’s most complete 


line of POWER SWEEPERS 


HERE IS America’s most complete and widely used 
line of power sweepers... for plants of all sizes. 

If your plant is not already using a TENNANT 
Sweeper, you'll be surprised at its performance... 
and the savings it can bring you. 






TENNANT 

Model 40 FOR CONGESTED AREAS—A compact NEW walk- 

Sweeper behind Sweeper (Model 40). Cleans 32” path, 
an turns in its own tracks. Equals “‘big sweeper’’ per- 


formance for CLEAN sweeping! Sweeps 8 to 20,000 
sq. ft. per hour in most plants... or 2 to 5 times 
faster than a man with a broom. Very powerful 
brush-and-vacuum system: out-performs any 
other sweeper of its size for clean, dust-free work. 
Low priced. 







FOR SMALL PLANTS — Versatile space-saving 
Sweeper (Model 50) cleans 40” path on the run. 
Travels at 114 to 8 mph, sweeping 3 to 7 times 
faster than is possible by hand. Rider-type; easy 
to use. Combined brush and vacuum system 
instantly removes chips, sand, debris, dirt and 
dust that pushbrooms can’t pick up. 

Compact design and easy steering make the 
“50” ideal for both congested and open areas. 
Often pays for itself in 9 to 14 months. Gas or 
LP-gas models. 


TENNANT 
Model 50 
Sweeper 


FOR HEAVY DUTY SWEEPING—The superbly 
engineered Model 80 is industry’s choice 
for rugged, ’round-the-clock sweeping. Has 
no equal for performance. Cleans 53” 
path. Sweeps up to 110,000 sq. ft. per 
hour in open areas, yet is ‘“‘aisle-designed”’ 
to operate efficiently in aisles as narrow 
as 5 ft. 

Easy to operate: starts, stops, reverses 
instantly. Dirt hopper holds up to 800 
lbs., dumps hydraulically in 10 seconds. 
Gas or LP-gas models; similar electric 
powered model available. 





FOR MAXIMUM CAPACITY, here is the 
giant Model 100. Has 3 to 4 times the 
capacity of smaller sweepers. Cleans 
7’ 4” path, yet has turning radius of 
only 9’ 2”. Hydraulic dump hopper 
holds almost 2 yards. 

xcellent dust control and huge 
capacity make it ideal for yards, 
docks, salvage work, large aisles, etc. 
Nothing else like it! 





Write today for illustrated bulletins on 


Tennant Power Sweepers. Get details 








on how to reduce your sweeping costs. TENNANT 
Model 100 
G. H. TENNANT COMPANY, 767C N. Lilac Drive, Mi polis 22, Mi it Sweeper 


SPECIALIZED MAINTENANCE EQUIPMENT 
POWER SWEEPERS + FLOOR MACHINES + SCARIFIERS + ROOF SCRAPERS + CONCRETE ROUTERS 
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c---cr MAIL THIS COUPON——————— 7 
| Cyclone Fence, American Steel & Wire | 
| Dept. H39, 614 Superior Avenue, N.W. | 
i Cleveland 13, Ohio | 
| Please have your trained representative call on us to | 
| discuss our production problems. | 
| | 
| Name | 

L | Company 
YUVA FE — 

AAs Ss = =e | 

f AVACNAAY ' City State | 

{ liscipeieaicinpeltab ites: atpistabveninenteiin aeisehietblingh lata tastmeanied I 


To Whom MONEY May Concern: 


If your production costs are higher than they ought to be. 
you very likely can do something about it. Often one change 
in a method or process can make the difference between 
loss and profit. We'd like a chance to consult with you and 
see if such a change in method won't improve your profit 
picture. (It certainly has paid off for many other firms) 
The best part is, that it won’t cost you one cent to find out 
Just clip the attached coupon and mail it. When you do. 
one of our trained conveyor belt representatives will visit 
you to discuss and examine your particular problem and 
offer suggestions that will show you how Cyclone Metal 
Processing Belts may cut your production costs below the 
ulcer level. These suggestions will be tailored to YOUR 
problem ... and no obligation. How can you lose? Do it 





today USS and Cyclone are registered trademarks 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 


Manufactured at Waukegan, Ili. and Oakland, Calif. » Sales Offices, Coast to Coast 


United States Steel 


For more data, circle 292 on Reader Service Card 


For inexpensive filling an 





the SIMPLEX 


Top efficiency with this fully automatic 


TWIN 


Simplex Model T. A universal machine 


to handle cartons, cans or 






jars. No can no fill, completely 


adjustable, easy to clean. 


Fills 25 to 80 containers per 
minute! Range from 2 oz to 
a gallon! Handles liquids and 
semi-solids! 


te for ¢ ular on 
thi 2-piston model 
1 other Simplex fill 


er Dept. FE 


F. L. BURT COMPANY 

571 7TH ST.-SAN FRANCISCO 3, CALIF. PHONE KLONDIKE 2-2020 
Name Nie vireo ania Scenes 
Address 


City DUNN ai. 6s en ei 
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groats, but their effects can be 
avoided to some extent by a 3-min. 
steam treatment. Excessive steam 
cooking, however, reduces fat stabil- 
ity. 

I:nzyme-inactive groats are some- 
what more stable but lose their sta- 
bility when heated to 365F. Husk 
particles added to the groats stimu- 
late rancidity development, appar 
cently because of lipases present.— 
J. Sc. Food & Agr., 9(12), 817-24, 
1958. 


B-Lysolecithin Now Seen 
As Source of Beer Foam 


A crystalline compound _ beta- 
lysolecithin, isolated from beer wort 
before addition of hops, has remark- 
able foaming power and could be the 
agent that builds the head on a glass 
of beer. 

On hydrolysis it yields one mole- 
cule each of palmitic acid, beta-gly- 
cerophosphoric acid, and _ choline 
base. B-lysolecithin crystalizes in 
colorless needles, which are neutral, 
odorless, but of slightly acrid bitter 
taste. It is slightly hygroscopic, solu- 
ble in water, alcohol (methyl or 
ethyl), and chloroform. 

In either water or dilute alcohol 
(4-8%), b-lysolecithin produces a 
persistant foam that does not col- 
lapse in 3 hr. or more. Even in 
0.001-0.01% solutions it produces a 
sharp drop in surface tension from 
71.5 dynes (water) to about 38 dynes, 
and these solutions yield stable 
foams.—Bul. Brewing _— Science 
(Japan), Vol. 4, 1958, (34 pages in 
German). Scientific Research Insti- 
tute, 247 Mita, Meguro-ku, Tokyo, 


Japan. 


Preventing Chill Haze 

Treating essentially clear beverages 
such as beer to eliminate ingredients 
responsible for chill haze is the sub 
ject of two recent patents. 

Processes comprise adding to the 
beverage at below 40F. minor quanti- 
ties of polymer or copolymer coagu- 
lating and precipitating agents, then 
heating to above 40F. to coagulate 
and ppt. haze-producing ingredients 
and added coagulant. ‘This is fol- 
lowed by separation of ppt. from 
clarified beverage. 

Added coagulants may be the poly 
mer N-vinyl-5-ethyl-2-oxazolidinone, 
or a copolymer comprised of above 
polymer and N-vinyl-5-methyl-2-oxa 
zolidinone.—U., S. Patents 2,872,321 
& 22, Feb. 8, 1959. 
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- MOYNO FOOD PUMP 


2 
—}) 


YY euts costs and speeds processing! 


‘Progressing cavity’’ principle 
. +. pumps everything from 


hamburger to potato salad! 


With simply-designed Moynos pumping your food products, workers 
formerly assigned to long, costly pump cleanups can be used for 
other tasks! The entire Moyno unit can be quickly dismantled for 
thorough, effective cleaning and re-assembled in minutes. Moynos 
are more sanitary on the job, too. Pumping element has smooth 
contours which can’t lodge particles where bacteria might thrive. 
Bearings are isolated from pumping compartment to prevent con- 
tamination by lubricant. 

Moynos operate on the “progressing cavity” principle, illustrated 
at left. The screw-like, reversible rotor revolves in a double threaded 
stator, creating the progressing cavities. Material moves smoothly 
along, without pulsation, aeration, agitation, disintegration or con- 
tamination! All wettable parts, except stator, are stainless steel. 
Stator may be stainless steel, synthetic rubber, odorless bakelite or 
other material—depending on service. Any food product that will 
move through a pipe can be pumped with a Moyno—even lumpy 
ones like fruit cake mix! 

Learn more about Moyno—the quick-to-clean pump that food 
can’t stump. Write today for Bulletin 30-FE! 


ROBBING ¢ MYERS. we. 





SPRINGFIELD, OHIO BRANTFORD, ONTARIO 
A : i t q%> 
(ded ) We “ 
GG. Bimp. Ch) 
- ® " enum ® 
MOTORS FANS HOISTS MOYNO PUMPS PROPELLAIR FANS 
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Chevy 
power Is 
tough- 


and proves it on high-tonnage 
north country grind! 


This hauler had 104,000 miles on his Chevy heavy-duty V8 before even 
a valve job was needed! William Brosius of Grand Forks, N.D., works 
his Chevrolet Series 100 models hard, all year round. Summers, they 
pull 10-yard boxes for hauling sand and gravel. The rest of the year, 
in all kinds of north country weather, they pull tandem trailers with 
full-capacity loads of potatoes or grain. “They keep at it all the time,” Bill 
Brosius says. “One of them even covered 104,000 miles before a wrench 


ever touched the engine to take off the heads or pan.” 


That’s a tough truck job—but there’s a big 348-cu.-in. In less than a year, this heavyweight model (which 
Workmaster V8 under the hood of that 10203 Chevrolet also features frame reinforcements, cast-spoke wheels 
shown above, delivering the kind of durable power and heavy-duty springs) has covered over 120,000 miles! 
that’s rating it tops for efficiency on rugged runs. A Tough-built big-truck components make Chevrolet’s 
Spicer 5-speed transmission and an Eaton 18,000-lb. new heavyweights or middleweights the best trucks 
2-speed rear axle round out a dependable power team. yet for your long hard hauls! 


No job’s too tough for a 
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Chevy’s powered to cut 
costs and keep going on your 
long, hard hauls! 


That’s for sure, whether you use mighty middleweights 
or high-capacity heavyweights—whether you prefer 
V8’s or 6’s. 

Take Chevrolet’s 1959 big-truck V8’s, for example. 
As indicated by that tough truck job pictured above, 
these modern engines are out to whip any work that 
comes their way. They’ve got what it takes to do it. 
The shortest piston stroke of any comparable truck V8’s: 
a sure sign of more work on less fuel. Compact design 
that cuts down on truck weight and 
helps assure the biggest possible pay- 
loads. Scores of up-to-the-minute 
features that know how to trim 
overhead: full-flow oil filter, hydrau- 
lic valve lifters, hard-faced exhaust 
valves and hardened valve seats, 





evrolet truck! 
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extreme-duty Moraine 400 bearings, rotor-controlled 
governor, overspeed warning light, and many more. 
And with a complete lineup of modern V8 powerplants 
—including 160-h.p. Trademaster, 160-h.p. HD Task- 
master, 175-h.p. HD Super Taskmaster, 185-h.p. Work- 
master Special and 230-h.p. Workmaster—Chevy can 
match the engine to your work, ideally. 
Or if you prefer 6’s, Chevy’s still 
your best bet. Standard in Series 40 
models is the 135-h.p. Thriftmaster 
6, better than ever for 59 with a 
new Economy-Contoured camshaft 





that improves gas economy by 10°;! 
And in series 60 there’s a new edition 
of the 150-h.p. Jobmaster 6. It offers new durability 
stemming from new tougher built pistons, Stellite- 
faced exhaust valves and chrome-plated oil control 
rings. Both of these famous 6’s provide plenty of hard- 
pulling torque. 

Six or V8, you’ll go a long way before you see the 
likes of this 59 Chevy engine lineup. Actually, there’s 
only one best place to go for all your trucking needs 
and that’s to your Chevrolet dealer’s. . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 
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Wherever you 
refrigerate food... Fae 
Bu 


in package freezers, WS 
me display cases or 
= frozen food plants... 





In S/ S f O Nn “Genetron” super-dry refrigerants are universally ac- 
cepted for use as original or replacement charge in 
modern equipment designed for fluorinated hydrocar- 
bon refrigerants. Leading manufacturers of frozen food 


® refrigeration equipment approve them. Refrigeration 

am i *» B. engineers specify them. Wholesalers recommend them. 
Servicemen and contractors know they can depend on 

them. That’s because “‘Genetrons” offer unexcelled 

S U PER all D RY purity and dryness . . . and their strict quality spec- 
ifications are consistently bettered in production. 

“Genetrons” are available from wholesalers everywhere, 


REFRIGERANTS coast to coast. 


See your wholesaler! Insist on “Genetron’’! 


A "Genetron” Super-Dry Refrigerant 

for every frozen food application! 
genetron TW oRAnce LAsel (cl zF TRICHLOROMONOFLUOROMETHANE 
genetron 12 waite Lave Ccl2F. DICHLORODIFLUOROMETHANE 
genetrom 22 Green LABEL CHCIF, MONOCHLORODIFLUOROMETHANE 
genetron WS purrce taset CQ) ,F; TRICHLOROTRIFLUOROETHANE 
genetron W4a sive tAsel ¢,CloF, DICHLOROTETRAFLUOROETHANE 


llied 
GENERAL CHEMICAL DIVISION 


hemical 40 Rector Street, New York 6, N.Y. 
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MEN & COMPANIES 





William A. Burkhart 


North American Pitch... 
Growth abroad is not a one- 
way street. Behind recent 
management shuffle at Lever 
Bros. Co. is seen significant 
boost in Unilever’s U.S. and 
Canadian business. 

Board Chairman William H. 
Burkhart has added chair- 
manships of Thomas J. Lip- 
ton, Inc., and Lever Bros. Ltd. 
And as top man of three 
firms that represent Unilever 
in this hemisphere, he takes 
over job of liaison with par- 
ent organization. Heretofore, 
a British contact director per- 
formed this task. 

He gives up post as Lever 
president-chief exec. officer to 
Milton C. Mumford, previ- 


Dr. Albert L. Elder 


Starch & Protein Expert... 
Heading American Chemical 
Society in 1960 will be promi- 
ent food chemist, Dr. Al- 
bert L. Elder. Recently chosen 
president-elect, he has been 
research director of Corn Pro- 
ducts Co., Argo, IIll., since 
1944, 

Under his lead, firm’s labs 


W. Elliot Brownlee has been 
elected manufacturing v.-p. of 


Sunshine Biscuits, Ine. 
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Milton C. Mumford 


ously exec. v.-p. Mr. Mumford 
is a Nutrition Foundation 
trustee. 

Further promotions — in- 
clude: Marketing V.-P. War- 
ren N. Burding to exec. v.-p.; 
Advertising V.-P. Henry 
Schachte to exec. v.-p.; Rob 
ert McDonald, gen. mgr. of 
Foods Div., to v.-p. 

All have important food 
backgrounds. Mr. Burding has 
been president of Lever’s 
Good Luck Div. (now Foods), 
and before joining Lever was 
a Standard Brands v.-p. Mr. 
McDonald also was formerly 
associated with Standard 
Brands, Inc. Mr. Schachte has 
heen advertising director for 
Borden Co. 


have achieved such outstand- 
ing research as delving into 
role of corn oil in decreasing 
formation of cholesterol, ten- 
tatively blamed for certain 
heart disorders. 

Among numerous honors, 
Dr. Elder has been chairman 
of AIC’s advisory committee 
to U.S. See’y. of Agriculture. 
For service from 44 to ’57, 
he received Quartermaster 
Food & Container Institute’s 
award of appreciation. 

He was president of QF& 
CI’s R&D Associates from 751 
to 53 and chairman of the 
National Research Council 
and Quartermaster Advisory 
Board’s committee on foods 
from ’54 to ’57. 

He has served on Institute 
of Food Technologists’ com- 
mittees on liaison with the 
armed forces and on chemi- 
cals in foods. 


Dr. Oral Lee Kline is new 
head nutrition division of 
FDA. He succeeds Dr. E. M. 





PRESERVE COLOR 
PRESERVE FLAVOR 
ECONOMICALLY 


WITH 


TAKAMINE 


SODIUM ISOASCORBATE 
AND ISOASCORBIC ACID 





These TAKAMINE antioxidants have 
proved completely reliable in the proc- 
essing of frozen fruits, canned vegeta- 
bles, beer, carbonated beverages, meats 
and fish. They protect the natural color 
and flavor and assure longer shelf-life. 
It’s the easy, efficient way to control 
food quality, increase customer satisfac- 


tion, and assure greater profits for you! 


Write our Technical 
Service Department for 
complete information 
Pertaining to your 
particular product problem! 


sal 
? TAKAMINE > LABORATORY 


DIVISION OF MILES LABORATORIES, INC. 
CLIFTON, NEW JERSEY 


it will TASTE better 
LOOK better 

SELL better 

with TAKAMINE products 
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SIFTER TOPS 


> 


make 


Dollars aud Sense, 


In the shifting sands of spice sales, WS 
SIFTER TOPS are taking a strong stand. 


Women like them. 

Men like them. 

Everyone likes the convenience they add 
to your package. 

YOU'LL like what they do to your sales. 


WS SIFTERS are easy to apply 
just snap on. They do double duty 
no cap liner is necessary. 


IF YOUR PRODUCT IS SIFTABLE 
GET FULL INFORMATION ON 
WS SIFTER TOPS 

Ask your WS salesman, 

write, or call collect—Warwood 1540 


WHEELING STAMPING CO. 


WHEELING W. VA 


New York. N.Y, Oxford 7-1346 © Chicago, Ill., Palisades 5-3020 
Cleveland, Ohio, Academy 6-5757 © Cincinnati, Ohio, Parkway 1-5736 
St Lous, Mo., Parkview 7-7380 ¢ Los Angeles, Calif., Pleasant 2-0791 
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Nelson, deceased Dee. 24. He 
will direct research programs. 
Previously he headed food di 
vision. Dr. Henry Fischbach 
succeeds him in that capacity. 


Industry 


American Tuna Canning, Inc. 
uew organization headed by 
K. J. Berglund, San Diego, 
has taken over Terminal Is- 
land plant of South Coast 
Fisheries, Ine. 


’ 


Consolidated Foods, Inc., has 
purchased Hershey Whole- 
sale Grocery Co. and its sub- 
sidiary, Central States Whole- 
sale Co., for reported $1 mil- 
lion-plus. 


Cudahy Packing Co.’s new 
Omaha plant (cost estimated 
at $4.5 million) is scheduled 
tor completion in early 01 
mid-1961, 


Di Giorgio Fruit Corp. has ac- 
quired control of S&W Fine 
Foods with purchase of over 
79% of outstanding common 
stock at estimated price of 
36.3 million. Largest block 
of committed stock was held 
by United Vintners, Ine. 


R. T. French Co. is opening 
sections of its new “pushbut 
ton” warehouse in Rochester, 
N. Y., and expects to have 
entire facility in use by mid 
spring, 


Industrial Molasses  Corp., 
Leonia, N. J., has let con- 
tracts for construction of its 
new bulk liquid terminal in 
Toledo, Ohio. 


Qualitee Dairy Products Assn., 
San Diego, and Carnation 
Co., Los Angeles, have an 
nounced their merger. 


Standard Brands, Inc., says 
that “d8 sales were up to 


eo 


$519.7 million from $513.9 
million in 1957. Net income 
increased from #13.8 million 
to $14.7 million. 


Associated Industries 


Aluminum Assn.’s new presi 
dent is M. M. Anderson, v.-p. 
ot Aluminum Co. of America, 
Pittsburgh. 


Ball Bros. Co., Inc., will build 
new multi-million dollar glass 
container plant on 27-acre 
site at Asheville, N. C. Com- 
pletion is anticipated in late 


59. 


Blaw-Knox Co.’s Chemical 
Plants Div., Pittsburgh, has 
received contract to design 
and construct addition to SOY 
bean processing plant of 
Quincy Soybean Products Co., 
Quincey, Il. 


Brockway Glass Co. is build 
ing new lab & research center 
as first step in 5-yr. program 
to culminate in general serv- 
ices plant at Brockway, Pa., 
nation- 
produe 


centralizing  firm’s 
wide technical and 


tion control. 


Nuclear Science & Engineer- 
ing Corp., Pittsburgh, has 
received AEC contract for 
development of radioisotope 
devices and techniques. One 
phase of project covers im- 
proved nuclear gage of special 
interest in food processing, 
for measuring levels of ex- 
tracts or concentrates stored 
in sealed tanks under highly 
sterile conditions. 


Pollack Paper Corp.’s V.-P. 
James V. Melton has been 
clected president and board 
chairman of Waxed Paper 
Merchandising Council. He 
replaces retiring Joseph C. 
Tobin of Crown Zellerbach 
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A. E. STALEY MFG. CO., Decatur, Ill., has scheduled imme- 
diate construction of new $1 million-plus center to house firm’s 
expanding research program. Main part will be 4-floor labora- 
tory with modular arrangement of 138 units that may be used 


5 


singly or in groups of 2 to 12. Among unusual facilities designed 
for specific research programs are “special climate’? rooms, and 


room for taste-panel testing. 
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— ACCUNMATE: = 


e»-10 GIVE ANY MACHINE ALL THE ADVANTAGES 
OF CENTRALIZED LUBRICATION... AT LOW COST! 


Engineered for limited space, 
outperforms many higher-priced systems! 


Alemite—with more than 40 years of centralized lu- 
brication experience—announces an all-new compact 
system complete with pump, metering valves and con- 
trols—especially designed to service many machines 
and vehicles where centralized lubrication has been 
impractical until now! 

Alemite’s new compact Accumite system is espe- 
cially adaptable to light, precision, multiple-bearing 
machines that have limited installation space. Its small 
size and simple installation overcomes cost limitations 
in most plants. Typical applications are: packaging, 
canning, labeling and textile machines...and machine 
tools. It is also suitable for tractor trailers, lift trucks 
and farm implements, 


ACCURATELY METERS THESE SHOTS OF OIL OR GREASE 
2 .003 ev.in. 4 .006 cu.in. 7) .009 cu. in. 


ALL THE ADVANTAGES OF “BUILT-IN” 
MEASURED LUBRICATION—PLUS COMPACT SIZE! 


@ Meters exact amounts of refinery-clean lubricants to all bear- 
ings whenever system is operated. 

® Eliminates shutdown time for lubrication. 

@ Seals lubricant against dirt, grit and water. 

@ Prevents bearing troubles due to neglect or use of wrong 
lubricants. 

@ Services all bearings in one operation. 

@ Avoids work spoilage and bearing repairs due to over- 
lubrication. 


" Accumite lubricates 24 points of spring winding machine. 


1. Valves mounted directly on bearings. 2. Transparent Mail coupon for 
lubricant reservoir. 3. Manually controlled air pump, actu- 


ated by “push-pull” valve. full information! 


ALEMITE, Dept. $-39 
1850 Diversey Parkway, Chicago 14, Ill. 


Symbol of — 
ALEMI I E Please send me all the facts about your new “Miniature” 
DIVISION Accumite system. 
‘STEWART- WARNER 


Excellence]; ££ GORPORATION se en 


1850 Diversey Parkway, Chicago 14, Ill, Address 
City 
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The can-opener is mightier than the missile. . . 


Each year housewives rip, zip through half-a- million 
miles of tinplate—to the moon and back. 


Food is an amazing business. . . 


Contrary inventor dreams up machine to make rice 
from corn. Kellogg . . . cocoa Rice Krispies. 


Revolution in bread. . . new continuous dough process. . . 
two men now bake 6,000 loaves an hour. 


Food is a crazy business. . . 


General Foods opens new Kitchen Dept. . . . invites women 
to ‘‘try, taste and tell us what to make.’’ 


Meanwhile, back in the big green building on W. 42d St., 
a McGraw- Hill magazine makes sparks. . . 


FOOD ENGINEERING 





Food is a crazy, amazing $70 billion business, growing bigger 
with every baby. 

And right in the middle of it, eyeing everything like a 
house detective ... reporting back sharp and sure... the new 
FOOD Engineering, McGraw-Hill’s magazine for manage- 
ment in manufacturing, packaging, marketing. 

Here, “Total Marketing Concept” vigorously at work in 
print. A natural! The hot, competitive food climate incubates 
broad-gauge management. Key men — production to sales — 
live in a community of constant pressure for finer products, 
fatter margins, faster turnover. 

A food company president says it better, “Every one of my 
management associates must see our problems as I see them.” 

Now well into their second year with “the complete maga- 
zine for the whole man,” FOOD Engineering’s editors are 
steamed up by the challenge; heartened by happy reader 
response; ready for bear. Willingly we leave to other media 
any areas of restricted, “splintered” interest. For us, for our 
aggressive management audience — no blinders, thank you. 

How goes the battle? Great! Every bit as bright as our 
conclusive research, back in early ’57, promised. We asked 
4,375 food management men inall functions what they wanted 
most to read. They told us—pointedly. Their ‘“cross-communi- 


cation” receptivity was intense. Technical men, for instance, 


3 A.M...cold, hungry 


at once... FOODNIK” 


were as interested in packaging as technology. Sales managers 
were only slightly less interested in production than market- 
ing. Even “dyed-in-the-wool” production bosses were hungry 
for packaging and marketing material. Since then, issue by 
issue, our “Reader Feedback” reports prove this out. 

Nothing has been taken away of the “meat and potatoes” 
that made FOOD Engineering the ‘‘most useful’ magazine 
in its industry. “Marketing” has been the big value added. 
That’s why today “the complete magazine for the whole man”’ 
makes the new FOOD Engineering so much more exciting 
an advertising performer for you. 


For Management in Manufacturing, Packaging, Marketing 


FOOD 


ENGINEERING 


@ A McGraw-Hill Publication * 330 West 42d St., New York 36, N. Y. ® 
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... you are looking at the only lug cap 
that gives you a LIVE RUBBER SEAL 


Crown pioneered the development of the quarter- 
turn lug cap. And only CROWN offers you the 
positive protection of a live rubber seal. Live rubber 


will reseal again and again. There is no deteriora- 
tion or “‘setting’’—elasticity assures conformance 
even to rough jar lips. Live rubber is the best 
material for withstanding live steam and _ pas- 


teurization temperatures. 


CROWN lug caps are designed for maximum 
mechanical efficiency as well as the fashion flair. 


for cans + closures + crowns « machinery 


Deeper sides give added strength and ease of 
handling. Choice of plain or knurled sides offers 
you maximum flexibility for all product lines. 
Crown’s exclusive, flat-seating lug threads give 
positive, non-loosening seal—with or without 
vacuum pack. 


For lug caps to fit all your requirements—no 
matter how exacting ...for C.T. caps with the 
broadest selection of liners ever offered . . . let 
Crown serve you. 


CROWN CORK & SEAL COMPANY, INC. 
9300 Ashton Road, Philadelphia 36, Pa. 
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New Prefab Panels Make Functional Translucent Walls 


A radically new construction panel, 
ing, tradenamed Kalwall, comprises 
an aluminum grid bonded between 
two sheets of translucent glass-fiber 
plastic (polyester). 

This development is an outgrowth 
of the striking translucent roof em- 
ployed on the U. S. Pavilion at the 
Brussels Fair. 

Many advantages are afforded: 
‘The paneling’s translucency is a pat 
ticular feature for modern, func 
tional design of both walls and roofs, 
giving soft, glareless interior light- 
ing. 

Maker states that walls admit up 
to 85% of light reaching them, yet 
permit little sun heat to enter build- 
ing, or interior heat to escape. This 
attests to the 23-in. paneling’s high 
insulating factor, reportedly equiva- 
lent to 8 in. of brick. 

Sandwich structure makes for ex- 
ceptional strength, yet 20x4-ft. pan- 
els are light enough for ready han- 
dling into place by two men 
(photo). And a 100-yd. section of 
wall can be put up by four men in 
only four days. Curtain walling is 
thus formed without need for sup 
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porting frames (panels anchor into 
tracks). 

Panel units are completely pre- 
fabricated and sealed at the factory, 
with inclusion of any combination of 
windows, doors, or vents. Not only 
overall soft colors but also unique 


Air-Signal Metering Pump 


Pneumatic instruments adjust rate 
from zero to full capacity in opera- 
tion of this new automatic metering 
pump. Called the Auto-Pneumatic 
Micro-flo Pulsafeeder, unit is de- 
signed to supply precise measured 
flow without use of constant level 
controls, high head tanks, or stuffing 
box pumps. 

As will be noted (photo), an air 
cylinder is mounted over the stroke- 
adjustment mechanism. Position of 
piston within this cylinder is de- 
termined by variations in pressure 
(controlled by sensing instrument). 

Change in piston position is me 
chanically transmitted through a cam 
to the stroke-adjusting mechanism 


to form room-brightening wall 


combinations of color inserts and 
opaque panels may be employed. 
Because of light weight of units, 
a lighter foundation is permitted, 
thus saving costs. And buildings are 
readily expandable, since panels are 
easily taken down and reerected. 


Kalwall Corp., Manchester, N. H. 
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that controls pump output.—Lapp 
Insulator Co., Inc., LeRoy, N. Y 
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L») Sanitary Centrifugal 
Stainless Steel Pumps 


Ruggedly built to reduce maintenance 
costs with special emphasis on eco- 
nomical fast cleaning. Can be dis- 
mantled without tools. Complete range 
of sizes and capacities to match the 
pump to the job—buying exactly what 
you need saves you money and oper- 
ating cost. Pump both product and 
cleaning solution. Write for Bulletin 
H-1200. 


fab) 
@ 
‘wy ROTARY Pumps 


Sanitary, Positive Type 


| New 

rotors with specially designed resilient 
surfaces. Parts can be replaced on the 
' job in ten minutes or less when neces- 
sary. The perfect pump for metering 
flow of medium to high viscosity liquids. 
Write for Bulletin H-1290. 





a 
ed) 

’ Swept Surface 
Heat Exchanger 


Cuts costs of continuous heating and 
cooling of liquids and semi-solids; also 
ultra-H.T.S.T. pasteurizing. Cools to 
—30° F. or heats to 300° F. or higher. 
Heat exchange is uniform and efficient 
for entire run because Displacer-Mixer 
Blades continuously sweep product 
away from heat transfer surface. Ideal 
for heavy-bodied syrups and concen- 
trates. Write for Bulletin E-1300. 


Also Plate Heat Exchangers — 
Bulletin E-1153. 





(eb) 

7 Refrigeration 

Double savings: compact design saves 
valuable space—extra rugged construc- 
tion saves maintenance. Choose exactly 
what you need from a complete line of 
Compressors and Boosters—and get 
the extra benefits that come from CP's 
generations of experience in building 
refrigeration systems serving many in- 
dustries—and serving them well. Write 





a , for Bulletin V-18. 


Pactage, 


MFG. COMPANY 


THE MARK OF 
DISTINCTION IN 
FOOD PROCESSING 
EQUIPMENT 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Ill. 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King St. W., Toronto 2B, Ontario 
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This is the Sparkler Model RW filter- 
ing unit that gives greater flow and 
better yield than conventional 
methods in— 


REMOVING STEARINES 
from WINTERIZED OILS 


I O-*D Hoist | 





















































oy AO. Ay 
Filter tank x Warmed Filter tank 
cooled | melt-off & cooled 
to 45° y wash tank to 45° 
O00 AA 
T To 1 a 4 
To filtered Stearine spent wash oil To filtered 
oil storage storage to winterizing oil storage 


HIS NEW filtration process consists of the vacuum 
type filter plates (illustrated above) operating in 
an open tank cooled to 45° F. No pressure is used and 
the problem encountered in pressure filtration of the 
extremely low compressive strength of the Stearine 
cake is thus eliminated. Also no cold room is required. 
At the end of the filtering cycle the plate assembly 
coated with the Stearine cake is lifted out and im- 
mersed in a melt-off and wash tank to recover the 
Stearine which is piped to a storage tank. 
By using two filter tanks and one melt-off tank a 
practical continuous operation is achieved. 
The filter plates are the Sparkler plug-in type with 
a bottom outlet that is self sealing in a discharge mani- 
fold. No bolts or screw fastenings are required. Plate 
covering is a synthetic fibre cloth, bag shaped, to slip 
on over the plate and is sealed with clips. 
Sparkler filtration engineering service is available 
for special applications of this filter. 


For the oil industry, Sparkler filtration engineers have 
developed individual specialized filters for — 


® Removal of “foots” from crude oil 

® Removal of bleaching clays 

@ Recovery of hydrogeneration catalyst 
® De-stearinization of winterized oil 

® Final polishing of finished oils 


SPARKLER MANUFACTURING CO. 
MUNDELEIN, ILLINOIS, U.S.A. 


Sparkler International Ltd., Manufacturing 

Plants at Leliegracht 9, Amsterdam, Holland; 

Toronto, Ontario, Canada; Italy and Australia. 
a 


Filtration Engineering & Manufacturing Exclusively for Over 30 Years 








For more data, circle 302 on Reader Service Card 

















Jiffy-Adjustment Piston Filler 


Through advanced design, new 14- 
station RP-214 rotary piston filler 
cuts height-change downtime as 
much as 80%. Key to saving is fact 
that bowl and cam ring remain un- 
disturbed during change. 

lill adjustment can be made over 
full range of cylinder capacities with- 
out replacing cam track, and with 
accuracy-of-fill control conveniently 
located, there is safe, easy adjust- 
ment while unit is operating. 

Machine handles semi-viscous to 
semi-solid products that may range 
from consistency of evaporated milk 
to potted meat. Cylinders come in 
three sizes for filling cans of 13, 23, 
and 33-in. dia—The Pfaudler Co., 
1083 West Ave., Rochester, N. Y. 
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Cost-Saving Bulk Handler 


Foods of dry granular or powdered 
type, as flour or sugar, are speedily 
and economically handled, stored, 
and shipped using the Invert-A-Bin, 
pictured above in cutaway. 

lor filling and emptying (see small 
sketches), unit conveniently employs 
a single orifice. 

This orifice is standard drum-type 
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closure—(A) in illustration—pre- 
senting wide 22-in. opening for easy 
loading, unloading, and inspection. 
Of rugged construction (steel or alu- 
minum), unit includes easy-spotting 
nesting pockets (B), stiffening cor- 
rugations (C), and heavy-gage legs 
(D). 

‘lrunnion tube (E ) provides sim- 
ple means of inverting and overhead 
handling. At (I) is seen internal 
transition cone, which is welded to 
four side walls. Conforming to angle 
of repose of commodity when con- 
tainer is full, this cone assures com- 
plete unloading of contents when bin 
is inverted.—The Powell Pressed 
Steel Co., Hubbard, Ohio. 
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Monitors Remote Controllers 

Precise, dependable action is ac- 
cented in new differential pressure 
transmitter designed for monitoring 
distant controllers, indicators, 01 
other type of electric receiving in 
struments. 

Unit employs diaphragm in pres 
sure housing (pressure connections 
at bottom) and a sensing coil that 
operates remote receiver via cable 
connection (right in photo). Instru- 
ment links to fluid line, liquid vessel, 
or other container, by two tubes. 
Yarnall-Waring Co., 127 Mermaid 
Ave., Philadelphia. 
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Want More Information? 


It’s free—and easy to get. Simply 
note here the items on which you 
want more details, then circle each 
key number (there’s one at the 
bottom of each item) on the handy 
Reader Service Posteard—back of 
book. Then sign your name and 
address and mail. For your conven- 
ience, too, these items are listed and 
keyed in the Reader Service Section. 








New Equipment & Supplies 








Quick-Change Case Printer 

Entire lines of case-print copy 
can be replaced in seconds with new 
“zip-change” printing drum used on 
redesigned line of Rolacoders. 

Thus, operations are simplified 
where there is frequent need for 
change of brand name, color, flavor. 

Dies may be supplied in logotypes 
of complete wordings, as specified by 
user.—Adolph Gottscho, Inc., Hill 
side, N. J. 


Circle 21 on Reader Service Card 
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‘Flow’ Blender for Mixes 


Here’s a new continuous-flow 
blender designed to accurately pro 
portion, blend, and discharge a va 
riety of dry or liquid-dry mixtures. 

As shown in diagram, products are 
fed into unit (Verticone) via vol 
umetric feeding equipment onto 
apex of a cone, which produces a 
circular, falling curtain of material. 
At base of cone, jets can disperse 
liquids into the mixture. Liquid 1s 
sprayed on blended material from 
both inside and outside the curtain 
as it falls onto a retention plate 
Here there is further mixing. 

Controlled wetting may impart 
from a fraction of an ounce of liq 
uid to any desired amount. Housing, 
feeder, and drive may be selected to 
meet sanitary conditions. All weai 
areas, such as distribution cone and 
retention plate, may be reinforced 
with removable wear plates. Mixing 
blades are easily replaceable-—John 
son-March Corp., 1724 Chestnut St., 
Phila. Circle 22 on Reader Service Card 


99 





bottom-up” fashion. ‘This prevents 
ir entrainment in odd-shaped_ bot 
tles as well as the tendency for some 
products to foam. 

On completion of fill, the dis- 
pensing stem retracts within a tube 
subject to vacuum—preventing drip- 
ping from stem as it leaves container. 

In operation, filling stem is cam- 
med down, just prior to liquid re- 
lease, until it nearly contacts inside 
base of container. Then product 
flows from orifices just above tip of 
stem. And in remainder of cycle, ori- 
fices are always submerged.—The 
Karl Kiefer Machine Co., Cincinnati, 
Ohio. Circle 24 on Reader Service Card 
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Simplifies Extraction of Stearines From Winterized Oii 





Removal of stearines from winter uecded. At end of filtering cycle, 
ized oils is expedited with use of a plate assembly with cake is lifted 
new filter (Model RW) employing out and immersed in a meltoft-and- 
vacuum-type filter plates in an open wash tank to recover the stearine. 
tank cooled to 45F. Sparkler Mfg. Co., Mundelein, III. 
System is stated to give 24 times Circle 23 on Reader Service Card Speeds Travel of Cans, Jars 
sreater flow per sq. ft. of filtering 
rface than coventional methods. Fills Liquids ‘Bottom Up’ Cans, jars, and bottles move with 
Since no pressure is used, problem new efficiency on the improved line 
f extremely low compressive With use of a new fast-action fill- of Silent-Top conveyors. Widths run 
trength of the stearine cake is ing valve (patent pending), liquid 34 to 74 in. 
climinated, Also, no coldroom is foods are dispensed into containers Quiet, high-speed operation (to 
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BETTER JAMS 
SPE A a Confections 
APPLE PECTINS ' 


Standard of Quality 


for 30 years 


Wide pH Range 


Uniform Strength 


Neutral in color and flavor— 
blends naturally with more differ- 
ent fruits than any other pectin 





@ NUTRL-JEL | For Preserves, Jams, Mokes jams & jellies with an even, 
Regular and Slow Set. { Jellies and Marmalades smooth texture (never grainy) 


di d dabilit 
@ CONFECTO-JEL for Jellied Candies ee a ay 


— Ready to use. 





For full information, technical advice, and formulas write Dept. FE-3 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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A Y Globe that challenges comparison 
shows it pays to 


i! Specify JENKINS for 


STAINLESS STEEL Valves, too 


Want the “best buy” in Stainless Steel Y Globe Valves? 
Compare this Jenkins Fig. 1335 with any on the market. 
You'll conclude that it’s hard to beat Jenkins at making valves, 
no matter what the material. 


You'll find genuine superiority of design and construction in 
the features shown here. But no picture can show the quality 
of the castings . . . the precision machining . . . the rigid 
inspection and testing that have gone into this valve. All of 
these are as important as design and metal alloys in assuring 



















WHEEL of high strength malleable 
iron designed for firm grip and 
easy operation. 


SPINDLE of large diameter and 
dense structure has high resist- 
ance to wear and torsion strains. 
Easy, tight closing is assured by 
long, precision machined thread 
bearing surfaces. A beveled 
shoulder provides backseating 
against inside of bonnet, permit- 
ting repacking under pressure. 


PACKING A Teflon ring in large 


packing box prevents leakage. 
Only a minimum load is required 
on gland, extending service life 
of packing. 


DISC HOLDER, held by lock nut, 
has depth equal to disc thick- 
ness, preventing flow of plastic 
disc. Wide disc retaining nut 
covers all but seating surface of 
Teflon disc. 





al rey 


DISC is Teflon made by Jenkins | | 


JENKINS 
VALVES & 


Sold Through Leading Distributors Everywhere 
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long, dependable, economical valve service. And, all of them 
are up to the peak standards for which Jenkins has been 
known for almost a century. 

SEND FOR NEW CATALOG of Jenkins Stainless Steel 
Valves, in patterns and alloys that satisfy the requirements of 
practically all corrosive services. 

These Jenkins Valves meet valve industry specifications and 
the high standards established by leading users of stainless 
steel valves. 


YOKE BUSHING, easily renewable. 
Made of bronze, for ideal thread 


engagement with stainless steel 
spindle, to prevent seizing or 


_ galling of spindle threads. Bush- 


ing of stainless steel is optional. 


YOKE BONNET, a single unit, has 
liberal space between yoke arms 
for easy access to packing box. 
Tongue and groove joint with 
body makes a pressure-tight seal 


-with less tightening on the bolts, 
. : and eliminates possibility of 
sa blowing out the Teflon gasket. 


a ——GLAND consists of two pieces — 
gland flange and gland follower 
— to prevent binding of follower 
in case gland bolts are tightened 
unevenly. Crowned surface of 
flange secures tightness against 
gland without excessive tighten- 
ing of gland nuts. 


BODY Through-port design for 
full, free flow. Liberal seat height 
permits repeated refacing. Cast 
on body are directional arrow 
and bosses for drain connec- 
tions. End flanges conform to 
T~M.S.S. specifications. 


JENKINS BROS., 100 Park Avenue, New York 17, N. Y. 


send the new 
stainless steel 


NAME & TITLE 
valve catalog 
Have a represent- 
ative callon me COMPANY 
ADDRESS 
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Thatcher Glass 


delivers America’s favorite 
household products 





Package your household products in glass and you’ve taken the most 

important step toward creating satisfied customers. Because glass is 

chemically inert, your product retains its full strength and quality from 
the time the bottle is filled until the last drop has been used. Thus Thatcher provides the kind of shopper assurance 
that means repeat sales—greater profits. Your Thatcher representative has some enlightening facts on the 
advantages of packaging in glass. He is ready to discuss stock or private mold containers, and can offer 


merchandising ideas, suggestions and recommendations on packages that sell. 


THATCHER GLASS MANUFACTURING COMPANY, INC., NEW YORK, N. Y. 


FACTORIES: Elmira, N. Y., Jeannette, Pa., Streator, Ill., Lawrenc 
N. Y., Boston, Hartford, New York, Philadelphia, Detroit, Chicago, M 














Equipment & Supplies 





200 fpm.) is attained with use of a 
continuous nylon track under both 
load and return sides of belt. No 
lubrication is needed. Lower return 
strand of belt is supported for clean 
and safe operation with no catenary. 

Also available are adjustable or 
fixed side rails, transfers disks, rotary 
tables, accumulating conveyors, and 
other accessories——M-H. Standard 
Corp., 515 Communipaw Ave., Jer- 
sey City, N. J. 


Circle 25 on Reader Service Card 
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‘Flanging’ Sanitary Belting 

Exceptionally high sanitation is 
cited for Dura-Flex-Wall conveyor 
belting (taste-proof, non-toxic neo- 
prene compound). 

The long-life material may be side- 
flanged (photo) to height as desired, 
thus abolishing insanitary product 
contact with stationary side-boards 
or troughing. Belt will go around 
pulleys as small as 3 in., regardless of 
height of flanges—Dura Belting 
Co., Inc., 715 Heinz Ave., Berkeley, 
Calif. Circle 26 on Reader Service Card 





Trough-Belt Speeds Drying 

Built on USDA concept, improved 
dehydrator for fruits and vegetables 
employs a continuously moving steel- 
conveyor trough for holding the food 
while heated air is forced upward 
through belt’s wire mesh. 

Belt is of special woven wire, 
permitting free circulation of air, yet 


€or more data, circle 305 on Reader Service Card 








W&T Merchen 
Scale Feeder 


IF YOUR PROFITS 
DEPEND ON WEIGHT... 


The Best Weigh Is... The Merchen Way 


The connection between profits and weight in industrial opera- 
tions makes weighing the heart of any process. Reducing waste of 
materials by accurately weighing and controlling the amount put 
into your product puts profits in your pocket. 

W&T Merchen Scale Feeders accurately and continuously weigh 
and control the flow of free flowing solid materials to within + 1% 
of set feed rate over a 100:1 range. Feed rates from as little as 
3 to as much as 3,000 lbs. per minute can be controlled precisely. 

Any dry batch blending operation can be made automatic or 
even continuous by installing W&T Merchen Scale Feeders to 
provide accurate contro] of your process .. . by weight. 


For complete information, write to Dept. M-41.37 


WALLACE & TIERNAN INCORPORATED 
25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 


pea Re cea RRR NEY 
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and CHEMICAL FEEDERS 
for @ slime elimination 

© water treatment and purification 
© industrial waste and sewage treatment 





 CHLORINATORS 














meget 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 








CD-41.37 
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SALES OFFICES: Elmira, N. Y., Boston, Hartford, New York, Philadelphia, Detroit, Chicago, Minneapolis, Louisville, Los Angeles, San Francisco, St. Louis 





GREASE-PROOF PATAPAR 
STOPS PENETRATION 


NO GREASE “CRAWL” 


THE TEST: Drops of oil placed on this 
Patapar remain on the surface indefinitely. 
The oil will not spread or “crawl.” No 
seep through. 








é 


As a packaging material, or wherever a grease-proof barrier 
is required, new types of Patapar Vegetable Parchment pro- 
vide positive resistance. With these grease-proof Patapars 
there is no penetration. Oil will not spread on Patapar’s sur- 
face. There is no grease crawl—no “wetting”. 

Patapar is used alone for packaging, or laminated to other 
materials for end uses such as fiber drums, spiral tubes, cartons. 


Patapar gives you WET-STRENGTH, too 
High wet-strength is a basic quality of the many different 
types of Patapar. And, made from pure cellulose, Patapar is 
odorless, non-toxic. /t is furnished plain or colorfully printed. 

If you would like to test Patapar, write us telling your 
requirements. We'll send technical information and samples 
of the type we recommend for your purpose. 


VEGETABLE 
® PARCHMENT 
HI-WET-STRENGTH + GREASE-RESISTING 


PATERSON PARCHMENT PAPER COMPANY, Bristol, Pennsylvania 
West Coast Plant: Sunnyvale, California - Sales Offices: New York, Chicago 


SPECIAL PAPERS FOR SPECIAL PURPOSES 


104 For more data, circle 307 on Reader Service Card 








Equipment and Supplies 





virtually eliminating losses through 
the mesh. 

It’s stated that efficient dehydra- 
tion is achieved in 1 hr., as against 
4-5 hr. of old wood-tray method. 

Originally designed for partial 
drying in dehydro-freezing and dehy- 
dro-canning operations, unit has 
since proved superior in complete 
drying of such foods as apples, car- 
10ts, potatoes, bell peppers, and oth- 
ers.—United States Steel Corp., 120 
Montgomery St., San Francisco. 


Circle 27 on Reader Service Card 





Low-to-High Metering Pump 


This new piston-pump unit will 
inject measured amounts of material 
—either liquid or slurry—from a 
low-pressure line into a high-pressure 
conduit. 

Employing a positive displacement 
ram pump for variable-rate incre- 
mental feeding, unit is specially suit- 
able for continuous-process work. 

Ram action is such that slurry-type 
materials are kept agitated. Thus, 
there is no phase separation, feed re- 
maining in homogenous condition.— 
Sigmamotor, Inc., Middleport, N. Y. 


Circle 28 on Reader Service Card 





New 350-Ton Chiller 
lor water-cooling applications up 
to 350 tons, this packaged centrifugal 
system incorporates motor starter and 
all controls, piping, and wiring. F'ac- 
tory-assembled unit (Turbopak) is 
easily trucked and rigged.—York 
Corp., York, Pa. 
Circle 29 on Reader Service Card 
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We Control Everything 


(everything but nature) 


To Bring You 
The Best in Spices 





Our control starts with laboratory evalua- 



























tion of a sample of the spice under con- 
sideration. It must measure up to Griffith’s 
standard in both chemical and organoleptic 


evaluations. 


When the shipment of spice arrives, we 
repeat the evaluation procedure to compare 


it with the sample. 


In storage, the freshness and quality is pro- 
tected by regulation of light, humidity and 


temperature. 


And grinding is laboratory controlled. The 
meshes are checked. A “balance” is run—to 
be sure that spices are being ground to the 


desired meshes without loss of flavoring. 


Last stage of control is packaging. Accord- 
ing to the customer’s wish: “Bulk,” in fiber 
drums. Or, sealed in cellophane within a 
batch-size (unit) bag— packed in a fiber 


shipping drum. 























There’s more to this story of quality 
control and how it gives you the best CHICAGO 9, 1415 W. 37th St. 
flavor in spices. The Griffith man UNION N. J., 855 Rahway Ave. 
will tell you about it next time he LOS ANGELES 58, 4900 Gifford Ave. 


calls. 





In Soluble Spices, Pepperoyal is Distinctive for it Contains all of the Pepper Extractive 
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DODGE 
PILLOW BLOCKS 


WITH TIMKEN BEARINGS 


America’s super-quality line— 
with a 35 year record of keeping 
performance up and costs down! 
Five types—to fit practically 
any service condition. All as- 
sembled, adjusted, lubricated 
and sealed at the factory for 
precision performance—long 


life — dependability. 


SPECIAL DUTY TYPE ——>» 


Designed for extreme precision 
and high load capacities. 


Fully self-aligning. 


Special Duplex Timken Roller 
Bearing with tapered bore. 


Split tapered sleeve with straight 
cylindrical bore extends through 
entire length of housing. 


Easy to mount or demount. 
Adapter nut (or collar) clamps 
adapter sleeve to shaft with ex- 
treme firmness. 


Automotive type piston ring seals. 
Bearing is sealed both on and off 
the shaft. 


Rugged semisteel outer housing. 


Elongated bolt holes provide for 
lateral adjustment. 


Special dust cap protects lubri- 
cation fitting. 


Shaft sizes 1%” to 8”. Ask your 
local Dodge Distributor—or write 
us for Bulletin A670 giving com- 
plete technical data on America’s 
most complete line of mounted 
bearings. 


DODGE MANUFACTURING CORPORATION, 2800 Union St., Mishawaka, Ind. 





CALL THE TRANSMISSIONEER, your local Dodge 
Distributor. Factory trained by Dodge, he can give 


you valuable help on new, cost-saving methods. 


Look in the white pages of your telephone directory 


for “Dodge Transmissioneer.”’ 
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Improved Bulk-Bagger 


Packing of low-density products 
bulk-style in bags is sped with use of 
this improved machine—the Jumbo 
Packer-Ette. 

Here, both supply hopper and 
feeder tray are larger. Additional em- 
ployment of an agitator is optional. 

Unit is an automatic gross weigher 
(scale and Powr-Grip bagholder com- 
bined). It fills and weighs to +24- 
oz. accuracy.—Bemis Bro. Bag Co., 
408 Pine St., St. Louis. 


Circle 30 on Reader Service Card 


‘Package’ Process Controller 


Designed for regulation and con- 
trol of processing pressures or tem- 
peratures, new compact “package” 
instrument—the Fultro-Matic—com- 
bines functions of measurement, 
control-point setting, and modulat- 
ing. 

It incorporates adjustable propor- 
tional band, control valve, and posi- 
tive valve positioner. And used with 
pneumatic transmitters, it controls 
such variables as rate of flow, liquid 
level, or ‘beyond-range’ temperatures 
and pressures. 

Different assembly versions are of 
fered to fit specific applications. Sim 
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THE MOST HIGHLY PERFECTED OF 
ALL CONVEYOR BELTING... 





* High Acrylonitrile Rubber Latex, — one of the finest in the new field of latex 

for belting — especially developed for resistance to oil, odor, stain and wear. 
THE UNIVERSAL BELT FOR ALL INDUSTRIES 

Globe Chemigum Impregnated Kanry-Tex Belting is imper- 

vious to fats, oils, greases, alkalies, acids, solvents, juices, 

moisture and other liquids. 


PRESS-CURED 
Globe Kanry-Tex is non-porous, easy to clean, odorless, 


tasteless, non-toxic and non-contaminating. 


GLOBE PRESS-CURED KANRY-TEX 
is highly resistant to heat, abrasion, wear or color-fading. 
It maintains stability at zero to 250° F. and has ideal flexibility 
for small pulley diameters. Special treatment No. 301 is 


available for sub-zero temperatures. 


WHITE, BLACK OR BROWN 
in widths up to 60 inches, in 2 to 6 plies. With cleats for incline 
conveying if desired. 


TWENTY YEARS 
of research, experience, development and testing by Globe is 
your assurance of perfection — whatever your conveying 


problem. 

*Chemigum—T. M. The Goodyear Tire & Rubber Co 

WRITE NOW for characteristics and price list. 
MANUFACTURERS OF: 

WHITE SOLID WOVEN COTTON BELTING e@ PRESS-CURED KANRY-TEX BELTING 

@ WATERPROOF AND WAX TREATED BELTING @ HYCAR BELTING @ NEOPRENE 

BELTING @ PLASCELL BELTING @ CELLULOSE BELTING e@ STITCHED CANVAS 

BELTING @ ROUND BRAIDED ENDLESS BELTS @ HEVALOID ENDLESS BELTS 


@ WOVEN ENDLESS BELTS @ CLEANER AND SIFTER BRUSHES 
@ WEBBINGS @ HOISTING SLINGS @ BELT DRESSING 


GLOBE WOVEN BELTING CO., INC. 


A 
7 | 1400 CLINTON STREET e BUFFALO 6, NEW YORK 


KNOWN FOR QUALITY THE WORLD OVER 


\ 
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FREE. 


Five valuable bulletins to help you select the right 
equipment for your specialized milk processing plant. 
Each bulletin describes the latest items in the ever 
increasing line of equipment that Blaw-Knox 
has developed for the evaporated and dry milk 


manufacturer. 


© Check the bulletins you want... 


© Fillin your name below... 


°e Send it to Blaw-Knox now... 


(2)EVAPORATOR 


epeciaiized 
mith processing 
equipment 


SPRAY ORVING -« Je G) 


SPRAY DRYER 


Send to: BLAW-KNOX COMPANY, Dairy Equipment Division, Mora, Minnesota 
Name 

Company 

Address 

City State 


[ ] Package [] Evaporator Instantizer Roller 
Plant _J Dryer 


BLAW-KNOX COMPANY 
DAIRY EQUIPMENT DIVISION 
MORA, MINNESOTA 
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ple, rugged construction minimizes 
maintenance. — Robertshaw-Fulton 
Controls Co., 911 E. Broad St., Rich- 
mond, Va. 

Circle 31 on Reader Service Card 


Multi-Scales Ingredients 


In a single operation, the new 
“Select-O-Weight” system propor 
tions up to 500 Ib. of each of four 
different ingredients, as grades of 
coffee—a total of | ton. 

Employing wall-mounted control 
panel (photo), supervision of blend- 
ing steps is simplified through graphic 
indication of flow (note lines and 
arrows ). 

Panel’s weight-selector verniers, 
controlling material feeders, are ar- 
ranged in sequence so that propo1 
tions may be selected in or out when 
setting up the batch formula. Once 
formula is established, proportionate 
amounts of each ingredient are 
dialed, then action proceeds auto- 
matically—Richardson Scale Co., 
Van Houten Ave., Clifton, N. J. 


Circle 32 on Reader Service Card 


‘Dual Eyes’ Simplify Checks 


Special “electric eye” assemblies 
are now offered for simpler line in 
spections of moving items. 

Specific setups can be arranged to 
operate either by (1) direct light cut- 
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=== >\ POWELL 
NICKEL» MONEL 
VALVES 
Fig. 2453 SG—Large size 0.8, & Y. 


ia _— for Chemical and 
Basse" eee Process Industries 


se see. asia _ We have produced a wide line of NICKEL 
ig. 1836—Monel Meta 3 Ip , r mo , sean 
Fig. 1839—Nickel and MONEL* METAL VALVES. All are 
Small Union Bonnet Globe = / J y ready for immediate delivery ! 
Valve for 200 pounds W.P. 4 ia a aa od 
Avaliable with stead. i (Wh : When your flow control re on ments call for 
flanged or welding ends; ail me bes Nickel or Monel* Metal Valves your local 
also in angie pattern. F L j Powell Valve Distributor is the man to see. 
There’s one located in all principal cities. Or 


write to us for complete information. 


THE WM. POWELL COMPANY 
Cincinnati 22, Ohio 


dependable valves since 1846 


*Registered Trade Name of The International Nickel Co. 


Fig. 1828—-Monel Metal 

Fig. 1830—Nickel Inside screw 
rising stem Gate Valve for 200 
pounds W.P. Accurately guided 
solid wedge disc. Also available 
with Kenge or socket weld ends. 


Fig.1843—Monel Metal. Fig. 1845—Nickel. 
Small size Check Valve for 200 pounds 
W.P. Screwed-in cap. Has straightway 
flow area through valve body when disc 
is in wide open position. Can also be sup- 
plied with — or socket weld ends. 


pasrstincannt ig 


zs 


no arg Data pay 4 , ; Fig. 2477—Small flanged end, 
pounds W.P. Outside screw — | outside screw rising stem and 
een ei hess ch jevclvin ‘ yoke Globe Valve for 150 pounds 
‘sauna eamaarelen tind = . WP. Bolted flanged bonnet. Can 
“ee c “te y it f “OWEN be furnished with screwed or 
CRARERENNE SORE OF SPH 20a socket weld ends. Angle Valves 
wedge discs. Screwed or socket : available 
weld end valves also available. 7 : 
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Cake drama in three acts, 
starring the emulsifier 








Curtain raiser Here is a rather thick but Plot thickens It’s the same formula Anticlimax Now we have swung off 
pourable batter with a very slight curdle otherwise, but emulsifiers have been to another extreme, using in the same 
peck into the live batter, chosen to make a very smooth, very thick formula emulsifiers that produce a very 
lred times actual size, reveals batter. In the photomicrograph you sce smooth and very thin batter. Note the 
i wide distribution of air bubble sizes why there's no curdle: all the fat has been small, uniform bubbles floating in a sea 
Not all the fat has been used up in used in making big, thick bubble walls. of liquid. (There's your low viscosity. ) 
making bubble walls. Darker areas of re You also see why the batter is so viscous: Note the fat all used up in making the 
serve fat are scen by the naked eye as the big bubbles get in each other's way bubbles strong. (No curdle.) Finale: in 
curd]: n, as the relatively weak Here, alas, the emulsifier builds too much the oven, sudden energy release produces 
walled bubbles gently break during bak strength into the bubble walls. Suspense. the same collapse as in Act II, with thick 
ing, the fat assumes its second role of By the time the bubbles finally do break, cell walls and open grain. 
coating the gluten-and-starch frame considerable gas pressure has built up Program note: The offstage voice advanc- 
work. First-act climax: a good cake. Ex The sudden release of energy shatters the ing hypotheses about bubble strength is 
cellent volume, fine and even grain, thin still tender skeletal structure. Tragedy! that of one batter theoretician among 
cell walls, whiteness many. He has never been inside a cake 
in the oven. 


EPILOGUE: Texture, both of the batter and of the cake, comes from segregating fats as vapors. Interested in what 
depends on the emulsifier. With Myverol® Distilled Mono- we can do for you with this unique power? For particu- 
glycerides, the texture is subject to practical engineering lars, write Distillation Products Industries, Rochester 3, 
control, regardless of the fine points of underlying theory. N. Y. Sales offices: New York and Chicago ¢ W. M. 
Such control is both possible and economical because we, Gillies, Inc., West Coast ¢ Charles Albert Smith Limited, 


in our own production, have the precise control that Montreal and Toronto. 





Also... vitamin A in bulk 


distillers of monoglycerides : 0 lv qe é nec 


made from natural fats and oils and pharmaceuticals 











Distillation Products Industries iso division of Eastman Kodak Company 
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off, (2) reflected beam, or (3) a 
combination. 

In arrangement for checking pres- 
ence of jar caps (photo), the hori- 
zontal beam is inspection — timer, 
reflect beam is monitor, Thus, an 
uncapped jar is spotted whenever a 
cut-off of the timing beam (indicat- 
ing passing of jar) fails to be accom- 
panied by a “‘reflect’’ (indicating 
presence of cap).—Photomation, 
Inc., 96 S. Washington Ave., Ber- 
genfield, N. J. 


Circle 33 on Reader Service Card 


Infra-Red Sample Dryer 


Convenient new lab accessory is 
this infra-red unit for rapid, odorless 
drying and ashing of organic ma- 
terials. 

It is particularly suitable for treat- 
ing food samples—such as milk, 
cream, sauces, and the like—prior to 
analysis. 

Operating on 110v., unit attains 
required temperature by focusing 
rays of an infra-red lamp on a cruci- 
ble supported at the focal point of 
a gold-plated reflector.—National In- 
strument Co., Inc., Baltimore, Md. 


Circle 34 on Reader Service Card 


Anti-Blinding ‘Taper’ Screen 


New _ tapered-slot — preparation 
screen is designed to eliminate blind- 
ing when large amounts of “near- 
opening” size materials are being run. 

Screen incorporates series of 
wedge-shaped wires looped at regular 
intervals around cross-rods (typical 
distance between loops 23 in.). 
Opening between wires gradually in 


MARCH, 1959 





SERVICE EXPERIENCE 


RESEARCH PERFORMANCE 


—_ 


New Oakite SUPER-DET detergent 


cleans super-fast, rinses super-clean 


This new detergent cuts cleaning time two ways! First, it 
gives superior wetting-out action: penetrates and loosens 
stubborn soil in extra-fast time. Second, it rinses without 
streaking, leaves no dulling film, no “missed spots” that 
require re-doing. 

SUPER-DET is versatile, too. Sweeps through fats, 
grease, baked-on proteins, syrup, wax, dairy residues and 
similar food industry soils. Yet, it’s completely safe on 
every type of metal, paint, rubber, plastic—even the most 
sensitive hands. 

The big PLUS in Oakite 

Continuing product development is only one of the big 
plus factors you get with Oakite materials. Others include: 
the personal assistance of the Oakite man, backed by the 
vast experience of the entire Oakite organization . . . sani- 
tation methods coordinated to save man-hours and mate- 
rial ... cost-cutting equipment ... materials guaranteed 
to perform. Ask your local Oakite man to demonstrate 
SUPER-DET in your own plant. Or, write for Bulle- 
tin B-7139. Oakite Products, Inec., 26G Rector Street, 
New York 6, N. Y. 


ee ciALIZED INDUSTRIAL CLEay,, 
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OAKITE. [gees 


M 
ATERIALS . meTHODS « SERVICE 


Export Division Cable Address: Oakite 


Technical Service Repre es in Principal Cities of U. S. and Canada 
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trouble-free service 


| LAPORTE 


FLEXIBLE STEEL CONVEYOR BELTING 
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Built to last, this long-wearing, flexible steel belting resists 
impacts at the loading hopper and on the shipping dock. It 
remains free from distortion and flexible under extreme tem- 
perature changes. Besides, it maintains a perfectly flat surface 
for containers empty or filled. 

The open mesh feature, which assures a positive drive on 
the sprocket, permits the circulation of air and liquids around 
products in process. Also, facilitates sterilizing with steam gun 
while in motion. 

The endless belt for endless service in canning, freezing, 
pickling and dehydrating. 

Made of galvanized steel of the best quality, La Porte belting 
is available in ¥2" x 1”, or 1” x 1” in any length and practically 


any width. 
Ask your Mill Supplier or write 


LA PORTE ft for illustrated literature, prices. 
WA MAT AND MFG. co. 


7 __~BOX 124 La Porte, Indiana 
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FITMENT APPLICATOR 














seit, pal 








Automatically selects plastic fitments 
(solid or perforated) with or without 
lift tabs and orients them into a chute. 
Passing container picks up fitment 
which is then snapped on the container. 
Speeds available up to 120 per minute 
or higher. 





The RESINA line of CAPPERS include models 
for sorting, feeding and applying a great 
variety of caps to bottles, jars or cans from 
Y2 ounce to gallons. Speeds available up to 
120 per minute. 











- Descriptive literature and 
specifications on request. 
RESINA aUTOMATIC MACHINERY COMPANY, INC. 
i) tele) 4&4. Beebe. 1a) ' me de): 4 


572 SMITH STREET 
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crease in width between loops (as 
from .016 to .024). 

Thus, material usually tending to 
lodge is instead transported, with 
flow of the mass, to the larger end 
of the tapered slot, where it either 
passes through or becomes loose and 
continues on with the flow. In this 
way, pile-ups are eliminated and 
screening efficiency increased.— 
Wedge-Wire Corp., Wellington, 
Ohio. Circle 35 on Reader Service Card 

















V-Belt Drives Cut Costs 

Substantial savings in _ space, 
weight, and cost of power-transmis- 
sion equipment are offered by a new 
line of V-belt drives covering the 
complete range of horsepower ca- 
pacities of conventional units. This 
development is attributed to use of 
stronger metals for sheaves, and 
synthetic rubbers and fibers for belts. 

For most applications, units 
(Dyna-V) employ 2-in.-wide belts, 
and sheaves greatly reduced in both 
width and diameter. The smaller 
and lighter sheaves, employing mak- 
er’s bushings (Taper-Lock) for quick 
and secure mounting, also tend to 
prolong bearing life. 

Drives are available in two stand- 
ard groove sizes, ¢- and @-in. nomi- 
nal top width. Sheaves in the former 
series (3V), with 1-10 grooves, are 
for drives ranging 50 hp. A 5V series 
with sheaves taking 3 to 10 #-in. 
belts handles drives up to 200 hp.— 
Dodge Mfg. Corp., Mishawaka, Ind. 
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VISCOSITY 
STABILIZER 


HYDRATION 
PROMOTER 











O00 WATER 


OR FAT 
ABSORBER 





©0900 


BINDER 


CONTINUOUS 
DOUGH 
FORMING 
AGENT 


PRO-8O gives you all these processing benefits 
... plus 80% wheat protein for food enrichment 


PROCESSING BENEFITS PROTEIN ENRICHMENT 
Thickening, strengthening, binding and As a low cost source of concentrated 
other functions of Pro-80 Vital Gluten protein, Pro-80 is ideal for enrichment 









give you numerous opportunities to of numerous foods. And, with shoppers Get more facts fast 

overcome production problems—or, to —becomingincreasingly conscious ofhealth SEND COUPON TODAY 
create entirely new food products and and diet, protein enrichment is more of a 

improve existing ones. sales stimulant than ever. POMR eames reer emee 1 

| Special Commodities Division | 

PRO-80 PROVED IN MANY FIELDS | General Mills | 

; | 9200 Wayzata Boulevard | 

Some processors already have found profitable uses for Pro-80 in: | Minneapolis 26, Minnesota 

e breads e macaroni products e cereals e dog food | Y it. <a or | 

es, I'm interested in opportunities 

e health foods e baby foods e baked foods e many others | with Pro-80 in the following felda:. | 

Its potential merits investigation in many other food fields. | 

- | 

PRO-80 IS 80% PROTEIN Pro-80 Vital Gluten (80% pure wheat protein on | Wome | 

a moisture-free basis) blends smoothly, hydrates rapidly, is bland and compatible | | 

—adds no taste or odor of its own. Packed in 100-Ib. multi-wall paper bags. | Firm ee | 

| Address 

r | | 

SPECIAL COMMODITIES DIVISION [ Seger! VL cit, patemincipance | 

Mills | .... | 

‘ 4 . a «¢ . 4 “ State 
9200 Wayzata Boulevard, Minneapolis 26, Minnesota L _ ” | 
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The ability of Nash Compressors to maintain original performance TTC UI 


over long periods is no accident. Nash Compressors have but a single = 
moving element, the Nash Rotor. This rotor is precision balanced for = 
long bearing life, and it revolves in the pump casing without metallic = No valves, pistons, or vanes. 
contact. Internal lubrication, frequent cause of gas contamination, is 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. 
per day in a single compact structure. 


No internal wearing parts. 


No internal lubrication. 
Low maintenance cost. 


IUQONSOOUNSROOOUUSGONUUSUOANONEROUUAEAOOUUOAOOUUAANON ANNs 


Saves floor space. 
Nash Compressors have no valves, gears, pistons, sliding vanes or P 


other enemies of long life. Compression is secured by an entirely dif- 
ferent principle of operation, which offers important advantages often 
the answer to gas handling problems difficult with ordinary equipment. 


Desired delivery temperature 
Automatically maintained. 


Slugs of liquid entering pump 


Nash Compressors are compact and save space. They run without ‘ 
will do no harm. 


vibration, and compression is without pulsation. Because there are no 
internal wearing parts, maintenance is low. Service is assured by a 


75 pounds in a single stage. 
nation-wide network of Engineering Service offices. Write for 


bulletins now. ear UUM 
ENGINEERING COMPANY 


NAS 312 WILSON, SO. NORWALK, CONN. 
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CHEMICALS 


Tough ‘Trowel On’ Coating 


Specially resistant coating for food 
processing plant floors and walls is 
new Penntrowel, reported excep- 
tionally resistant to acids, alkalis, 
abrasive wear, and weathering. Sup- 
plied in a three-component package 
(resin, hardener, and inert filler), 
product mixes to butter-like con- 
sistency for ready troweling onto 
concrete, brick, or cement surfaces. 
Three grades are offered—tregular, 
carbon, and floor-surfacing—to in- 
sure highest performance in the spe- 
cific applications.—Pennsalt Chemi- 
cals Corp., Natrona, Pa. 

Circle 37 on Reader Service Card 


Grout That Takes 11,000 Psi. 


Use of a special aggregate—Cort- 
land emery, a form of corundum— 
is feature of a new non-shrinking 
grouting material for firm seating 
of machinery and structural mem- 
bers. Called Emeri-Grout, product 
has stood up under 11,000-psi. 
compression, says maker. Plasticity 
before setting permits ready working 
into restricted spaces without honey- 
combing or formation of water 
pockets.—W alter Maguire Co., Inc., 
60 E. 42nd St., New York Citv. 


Circle 38 on Reader Service Card 


New High-Impact Epoxy 


Latest liquid epoxy resin, Epon 
X-81, has been developed to with- 
stand constant temperature changes 
and heavy impact loads. Key appli- 
cations: Concrete-to-concrete bonds, 
caulking and sealing compounds, 
encapsulating of electrical compon- 
ents.—Shell Chemical Corp., 50 W. 
50th St., New York City. 


Circle 39 on Reader Service Card 


BRIEFS 


Film-Bag Packaging on Verti-Pak 
unit now features automatic hairline 
weighing accuracy through addition 
of advanced scaling device.—Mer- 
cury Heat Sealing Equip. Co., 2601 
N. Howard St., Philadelphia. (40) 


Polymer Linings for Wood ‘Tanks 
are cited as long-lasting and econom- 
ical. They are furnished for both 
round and rectangular tanks, either 
new or in use, and further may be 
custom-made for particular needs.— 
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FLUIDICS 


is a Pfaudler Permutit program providing 
the know-how 
the equipment 
and the experience 
for solving problems involving fluids. 


FLUIDICS covers such var- 
ied phases of fluid handling 
and control as: 








blending 

evaporation FLUIDICS AT WORK 

distillation : > 

pes ; Rich Products reclaims 94% of 
oni cost of aerosol filler in first year 
illing 


heat exchange : 
‘ 8 A year ago, Rich Products of Buffalo, 


storing N. Y., replaced three filling machines 
centrifuging with one Pfaudler rotary piston filler. 
agitation 2,000 operating hours later, savings 
water treatment in labor, cleaning time, and parts re- 


placement reclaimed 94°, of the cost 


waste treatment ; : hb 
of this machine. A surprising hourly 


corrosioneerin : p 
; 9 production saving of $2.94. 
metering y FLUIDICS was employed in de- 
Whenever you have a fluid- veloping this machine for packaging 


handling problem, look to heavy, viscous products at Rich for 
this Pfaudler Permutit rates up to 40,000 aerosol cans in an 
FLUIDICS program for the 8-hour day. 


Start your modernization program 
now—write our Pfaudler Div., Dept. 
FE-39, Rochester 3, N. Y., for Bulle- 


PFAUDLER |) tinno. 911. 
PERMUTIT 
INC. 


Specialists in FLUIDICS... 
the science of fluid processes 


best solution. 
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Industry Moves 





Crackers turn corners on an Ashworth Belt 


on Metal Process Belts 
by ASHWORTH 


Every industry has its product flow problem; frequently, it’s one of 
“getting around a corner’. Around the corner or straightline travel .. . 


whether it’s crackers, popcorn, candy or nuts and bolts . . . there’s an 
Ashworth Metal Process Belt to solve the problem. 

Fabricated from any metal capable of being formed into wire, Ashworth 
belts provide a conveying medium permitting processing in transit through 
temperatures from —50° to 2100° F. Wherever your product must go 
Ashworth Belts will help you effect economies and . . . keep your product 
on the move. 


—) 


— 6 


Illustrated literature available 


ASHWORTH BROS., INC., WINCHESTER, VIRGINIA 


SALES ENGINEERS: Atlanta, Baltimore, Boston, Buffalo, Charlotte, N. C., 
Chicago, Cleveland, Dallas, Detroit, Fall River, Mass., Greenville, S. C., 
Louisville, Nev/ York, Philadelphia, Pittsburgh, Rochester, St. Louis, St. Paul, 
Tampa, Canadian Rep., Peckover's Ltd., Toronto, Montreal. 

a 
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ANOTHER FE SERVICE—MORE FACTS 


Free copies of new literature 


on Packaging, Equipment, Supplies, Ingredients 


and Services 


Note key numbers following editorial items and advertise- 
ments. Circle this number on the Reader Service Card (at 
back of this magazine). Mail and we du the rest. Also note 


our free editorial reprint offer on Reader Service Page. 
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Wendnagel & Co., Inc., 600 W. 
Cermak Rd., Chicago. (41) 


Heat-Transfer Units in advanced 
Platecoil line employ new ‘“Multi- 
Zone” branched-conduit header de- 
sign. Thus, steam is carried simul- 
taneously to all parts for faster, more 
uniform heat distribution.—Tranter 
Mfg. Co., Inc., Lansing, Mich. (42) 


Scotch-Tape Dispenser-Printer adds 
code date or small message on tape. 
Printing is on sticky side in re- 
verse type—Kiwi Coders Corp., 


4027 N. Kedzie Ave., Chicago. (43) 


Refrigeration Compressors, integrat- 
ing hermetic and direct coupled drive 
units, are specially designed for 
quiet performance. Operation is at 
Optimum 1,750 rpm. Six sizes avail- 
able, 15 to 80-ton capacity —Worth- 
ington Corp., Harrison, N. J]. (44) 


Midget Steam Generator (Series 
“R”) gives high-pressure service de- 
spite portable size. With accessory 
gun kit, it readily converts for use 
as stream-jet cleaner.—Pantex Mfg. 
Corp., Pawtucket, R. I. (45) 


Reaction Torque Motor Base is de- 
signed for automatic belted drive 
tension control under changing load 
conditions. Of tilting type, it’s spe- 
cially compact for most efficient use 
of space.—Allis-Chalmers Mfg. Co., 
Milwaukee, Wis. (46) 


Fluorescent Lamp that is called “the 
most powerful” will be available in 
a few weeks. An improved version 
of Power-Groove unit, it’s stated to 
give 15% more light while only 
using 7% more current.—General 
Electric, Nela Park, Cleveland. (47) 


Dual-Length Tape Dispenser (Model 
98 Electric Tayper) selectively sup- 
plies two different strips, 4 to 72 in., 
for package-sealing lines. Action 1s 
cither by pushbutton or foot-switch. 

Package Sealing Div., Nashua 
Corp., Nashua, N. H. (48) 


Seal-Less Strapping Device now has 
improved lever controls for greater 
working ease-—Inland Wire Prod- 
ucts Co., 3947 S. Lowe Ave., Chi- 
cago. (49) 


Improved Insecticide Fogger incor- 
porates new timer and advanced 
temperature control for more efhi- 
cient fog dispersal. — Aero-Master, 
Inc., 325 W. Pacific Ave., St. Louis. 
(50) 


Circle key number on Reader Service Card 


FOOD ENGINEERING 








Continuing research 


has proved. 


new air purification system 


for hospitals 


effective new technique 


An effective new technique— 
positive air purification by Kathabar 
Systems—gives hospitals a potent 
weapon in their running battle against 
pathogenic organisms. 

The quantitative removal of bacteria 
by Kathabar Systems has been estab- 
lished in over 4 years of tests by the 
Research Foundation of the University 
of Toledo, using instrumentation which 
is 99% effective in air sampling. 

These tests show that Kathabar 
equipment removes 97% of all air- 
borne micro-organisms in the con- 
tacted air stream. Applicability of this 
equipment has been proved in over 10 
years of use by food and pharmaceuti- 
cal plants and in comfort installations. 


limits bacteria population 


The continuous removal of 97% of 
the organisms entering a Kathabar 
unit has been confirmed by actual hos- 
pital readings. This means that a 
Kathabar System can guarantee that 
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not more than 5 organisms per 10 
cubic feet can enter an operating 
room. Test readings, as close as 6 
inches to open wounds, have shown an 
average pick-up of less than 5 organ- 
isms per 10 cubic feet. 

Added to its bactericidal efficiency, 
a Kathabar System will provide desired 
cooling for a hospital operating suite, 
when supplied with refrigeration en- 
ergy. It will humidify or dehumidify 
as required. 


new hospital specifications 


These facts indicate that, with a 
Kathabar System, a hospital can 
specify the following conditions for its 
operating suites: 

1. Temperature: to be controlled at 
72-76° F. 

2. Humidity: to be maintained at a 
minimum of 55% RH. 

3. Micro-organisms: rooms to be 
maintained at a maximum of 10 organ- 
isms per 10 cubic feet (as measured by 
the 99% efficient all-glass impinger). 

A Kathabar System is not depend- 


Kathabar systems by 





ent on filtering, nor is it an aerosol. 
It simply washes the air with a germi- 


cidal solution totally contained within 
the unit. Micro-organisms are en- 
trapped in the solution by impingement 


on the contact surfaces. 


odorless, stable, constant 


The solution itself is odorless and 
non-volatile. Its effectiveness is con- 
stant, regardless of age or whether the 
unit is humidifying or dehumidifying. 

Kathabar Systems are completely 
automatic and continuous. They are 
available for both operating room and 


complete hospital air purification. 


how can you obtain more data? 


Write to Surface Combustion 
Corporation for full information. 

Ask your hospital architect and con- 
sulting engineer to investigate. 


AiR CONDITIONING & DRYING DIVISION 
SURFACE COMBUSTION CORPORATION, 
2382 Dorr Street, Toledo |, Ohio 
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New Expanded Edition 


he Vital Story of VITAMIN A 


by Science 


THE “FIRST” VITAMIN 


Vitamin A was probably the first to be discovered. As early as 
1909 Hopkins and Stepp found that certain fat-soluble sub- 
stances were necessary for the growth of mice and rats. Between 
1913 and 1915, working independently, the teams of McCollum 
and Davis, and Osborne and Mendel revealed the existence of a 
—— = _ fat-soluble fraction in butter, egg yolk 

wena ~~. and cod-liver oil, which was essential 
for the growth of laboratory animals. 
McCollum and Davis concluded that 
the unknown substance was organic in 
nature. They had, in effect, discovered 
vitamin A, even though they did not 
so name it. 











An interesting point: McCollum and 
Davis noted that the word “vitamine,” coined by Casimir Funk 
a year or so previously, might be used to describe the growth 
factor they had found. Subsequently, McCollum (and Kennedy) 
reversed this opinion and suggested that the unknown sub- 
stances which induced growth be called fat-soluble A and 
water-soluble B. In their opinion these phrases better described 
the unknown factor. Casimir Funk disagreed, however, pointing 
out that, to be truly descriptive, the phrases should read 
growth-promoting fat-soluble A, etc. This obviously being cum- 
bersome, Funk suggested the designations: vitamine A, vitamine 
B, and so on. These (with the final “e” omitted) are now firmly 
embedded in the language. 


Other investigators worked on the problem of carotene, begin- 
ning in 1831 when Wackenroder isolated that substance from 
carrots. We shall see later how vitamin A and the carotenes, 
particularly beta carotene, are interrelated. 


TRACKED DOWN 


Various tries at isolating vitamin 
A were made in the 1920s. Investiga- 
tors in Japan and England attempt- 
ed without success to extract the 
elusive vitamin from cod-liver oil. 





After establishing the structural formula of beta carotene, Paul 
Karrer of Switzerland turned his attention to vitamin A. He 
and his colleagues, using halibut-liver oil (which has a much 
higher potency than cod-liver oil) succeeded in determining 
the structure of the vitamin A molecule in 1931 


WHAT IT IS 


Pure vitamin A crystals are pale vellow in color. 
They are soluble in fat and in fat solvents but 
not in water. The chemist’s formula is CoH wO, 
expressing the vitamin’s composition of carbon, 
hydrogen, and oxygen. Beta carotene has the 
formula C,H 





Vitamin A is stable to light and heat, but is destroyed by oxida- 
tion and ultraviolet light. 


Iwo vitamins A have been discovered. Vitamin A, occurs in 
animal products such as egg yolk, liver, butter, and in the livers 
of salt water fish. Vitamin A; is found in fresh-water fish livers. 





Writer 


As now used by pharmaceutical and food manufacturers, vita- 
min A is in liquid form —in solution in edible, vegetable oil 
—or in dry granular form in which tiny droplets of the liquid 
vitamin are encased in a dry, edible material. 


ACTION 


Human beings receive their vitamin A from many sources. They 
eat vegetable foods rich in beta carotene (a provitamin A) which 
is then converted by the body into a vitamin, They eat animal 
products which contain the vita- 
min. They eat processed foods 
which are fortified with beta 
carotene or vitamin A or both. 
They use pharmaceutical prep- 
arations of the vitamin, with or 
without other vitamins, for ther- 
apeutic or protective effect. 





Ihe liver has been found to be the main storage site of vitamin 
\. It is also lodged in the kidneys, lungs, adrenal glands, and 
body fat. 


It is believed that provitamins A are converted to the vitamin 
in the intestinal wall, the liver, and other parts of the body 
through the action of the enzyme called carotenase. 


Vitamin A is absorbed primarily in the healthy intestine and is 
carried in the lymph and blood to the body's storage depots. 


HOW MUCH DO WE NEED? 


According to the Food and Nutrition Board of the National 
Academy of Science — National Research Councit, in its 1958 
publication #589, vitamin A is needed daily (in various amounts 
depending on age and sex) to maintain good nutrition of healthy 
persons in the U.S. A. The following table expresses the Board’s 
recommendations in International Units of the vitamin. 


NATIONAL RESEARCH COUNCIL RECOMMENDATIONS FOR 
DAILY VITAMIN A INTAKE 


Men (all ages) 5,000 Children (1-3 years) 2,000 
Women (all ages) 5,000 Children (4-6 years) 2,500 
Women (pregnant, Children (7-9 years) 3,500 

second half) 6,000 Children (10-12 years) 4,500 
Women (lactating) 8,000 Seve 119-49 years 5,000 
Infants (2-6 months) 1,500 Girls (13-19 years) 5,000 
Infants (7-12 months) 1,500 


The Food & Drug Administration of the U. S. Department of 
Health, Education and Welfare has set the following standards 
as being the minimum daily requirement. In other words, these 
amounts are the /east which can be ingested to prevent recog- 
nizable signs of deficiency disease from developing. There is an 
opinion among nutrition experts that the minimum amount of 
a Vitamin is not necessarily the best criterion. 


F. & D. A. MINIMUM DAILY REQUIREMENTS OF VITAMIN A 


(Measurements in U. S$. Pharmacopeia (U.S.P.) units 


which equal International Units) 


Children (1-11 years) 3,000 
Infants (to 1 year! 1,500 


Men and Women 4,000 
Adolescents (12-19 years) 4,000 
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The Vital Story of Vitamin A (continued) 


DEFICIENCIES AND MEDICAL USES 


Correcting a vitamin A deficiency has little of the instant, dra- 
matic impact that, for example, vitamin C has in curing scurvy. 
Because of the body’s ability to store quantities of vitamin A 
which are released as needed, a considerable time passes before 
the vitamin A deficiency develops. 

Lack of enough vitamin A shows itself in several ways. 

“Dark adaptation” of the eyes is diminished. Go from a bright- 
ly lighted place to one which is dim or 
dark; notice how your eyes need a few 
moments to adjust. This is known as dark 
adaptation. With vitamin A deficiency, 
the power of the eyes to make the adjust- 
ment quickly and completely is lessened, SS 
sometimes severely or dangerously. 

The skin, too, becomes dry from lack of vitamin A. The linings 
of the hair follicles harden and become plugged, thus inter- 
fering with the secretion of the skin’s oil glands. 

Other epithelial tissues, such as the linings of the upper parts 
of the respiratory passages, the genito-urinary tract, the ali- 
mentary canal, may not function properly. 

Vitamin A is necessary for growth. When children fail to gain 
weight a deficiency of the vitamin may be suspected. 
Physicians treat the deficiency states with therapeutic doses of 
the vitamin. To prevent their development or recurrence they 
may prescribe supplementary dosages. 





MICROGRAMS, U. S. P. UNITS, INTERNATIONAL UNITS 


The measurement of vitamin A is made in /nternational Units 
which may be abbreviated as I.U. or i.u. 
One International Unit of vitamin A is equivalent to: 
— 0.344 microgram of crystalline vitamin A acetate. 
— 0.300 microgram of crystalline vitamin A alcohol. 
— the activity of 0.6 microgram of pure beta carotene. 
—one U.S. P. unit of vitamin A. 
In everyday measurement, one ounce equals 94,500,000 Inter- 
national Units of vitamin A alcohol. 
Vitamin A is available to pharmaceutical and food manufac- 
turers in forms having standardized potencies as, for example, 
liquid products containing 1,000,000 units per gram or dry 
beadlets having 250,000 or 500,000 units per gram. 


MEASURING VITAMIN A 


The best known and most commonly used method of measuring 
vitamin A is the Carr-Price spectrometric assay. In this chemical 
test a measurable blue color appears when a reagent (antimony 
trichloride) is added to the vitamin. The so-called “blue value” 
when measured photometrically can be converted by a math- 
ematical formula into International Units of vitamin A. 


PROVITAMIN AND VITAMIN 


The carotenes and vitamin A are known 
to be closely related. The former are 
known as precursors, or provitamins. It 
is one of nature’s singular facts that the 
carotenes contain no vitamin A and yet 
have important vitamin A value. The 
body has a mechanism by which caro- 
tene is converted to vitamin A. 

Four carotenoids: alpha-, beta-, and gamma carotene, and 
cryptoxanthin are known to be provitamins A. Of these, beta 
carotene is the most valuable in supplying the vitamin’s value. 
The carotenes exist as colors in vegetable material. Example: 
carrots from which the word “carotene” was derived. 

The chemical formulae of the carotenes show their relationship 
to vitamin A. This is demonstrated in the diagram that follows 
showing vitamin A and beta carotene. 

Theoretically, one molecule of beta carotene could be expected 
to yield two of vitamin A. Actually this efficiency of conversion 
is not normally achieved in the human body. 
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GOOD SOURCES 


Margarine, which has been fortified with 
vitamin A or with a combination of the 
vitamin and beta carotene (for safe coloring, 
plus nutritional value) supplies important 
amounts in our daily diet. Butter, too, can -——_lL/. 
be a valuable source. It contains vitamin A 
in quantities which vary as the dairy cows’ 
diet varies between seasons. Another good 
source of vitamin A is beef or calves’ liver. 
There are many foods which contribute vitamin A value through 
their supplies of the carotenes. Among these are apricots, beet 
greens, broccoli, carrots, kale, spinach, sweet potatoes, and 
turnip greens. 








MOSTLY, IT’S MADE 


After the chemical composition was determined by Paul Karrer 
and the product was crystallized by Holmes and Corbett, many 
attempts were made to synthesize the vitamin. The most suc- 
cessful, that of the Roche research team headed by Otto Isler, 
supplies a large portion of the world’s requirements. 

Vitamin A is also extracted from natural sources such as the 
liver of fish. Esthetically and practically, however, synthetic 
vitamin A has been found the most satisfactory for products 
used by human beings. 

The U. S. production of synthetic (man-made) vitamin A is meas- 
ured in tons. This huge annual production is enough to supply 
daily 170,000,000 people, the total population of the United 
States, with the 5000 international units (recommended by the 
National Research Council for daily adult intake) and still have 
enough synthetic vitamin A left 
over for use in animal feeds, pet 
foods, for export, etc. Of course, 
not everyone does receive his 
daily requirements through the 
medium of manufactured vita- 
min A. Yet, the potential is 
always there. 














Pure beta carotene, so closely allied with vitamin A, also is 
man-made in large amounts for use in safely coloring and 
fortifying foods. Since it was first synthesized in Roche research 
laboratories, beta carotene Roche has been produced in ever- 
increasing quantities to meet the demands of the food industry 
for safe, sure, economical, yellow color with nutritional value 
as a bonus. 


REPRINTS ON REQUEST 


This article is published as a service by Hoffmann-La Koche. 
It is one of a group which outlines knowledge of the vitamins. 
Reprints of this and all others in the Roche series are available 
without charge. Reasonable quantities will be supplied gratis to 
educators for use in their courses as teaching aids. 

Please address all correspondence and requests to the Vitamin 
Division, Department of Education, Hoffmann - La Roche Inc., 
Nutley 10, New Jersey. In Canada: Hoffmann - La Roche Ltd., 
1956 Bourdon Street, St. Laurent, Montreal 9, P. Q 


ROCHE ROUND THE WORLD: Affiliated Companies in ~— 
Basel * Bogota * Bombay ¢ Brussels * Buenos Aires * Grenzach 
(Baden) * Havana ¢ Istanbul * Johannesburg * London « Madrid 
Mexico City * Milan * Montevideo * Paris * Rio de Janeiro 
Stockholm « Sydney * Tokyo * Vienna * Agencies in other 
countries 


Trademark: Roche ® 


119 















WO ie bulk handling 
Z facilities 


with Dracco 
Airstream Conveyors 


Modernized bulk materials handling offers the 
greatest potential for cost reduction and increased 
productivity. Dracco Airstream Conveyors handle 
literally hundreds of dry, bulk materials—from coal 
to corn flakes—and provide these cost-saving benefits: 


LOWER LABOR COSTS with automatic operation 
and one-man supervision . . . no costly manual 
handling ... no extra or unnecessary handling steps. 

LOWER MATERIAL COSTS through bulk purchasing 

- no loss from spillage or broken bags... no 
spoilage from moisture or contamination. 

LOWER MAINTENANCE COSTS through sound 
engineering, simple design and rugged construction 

. minimum repair and lubrication requirements 
. reliable long-term operation. 

UNLIMITED FLEXIBILITY since space-saving systems 
adapt to new or existing plants . . . conveying 
lines can be located anywhere... no costly 
auxiliary handling methods needed. 

CLEANER PLANTS since Airstream Systems are 
completely enclosed and dust-free. 

GREATER SAFETY with no hazardous moving parts 

- no workmen exposed to toxic materials. 


IMPROVED PRODUCT QUALITY from accurate 
batching and weighing . . . no intermixing of 
materials... no contaminating dusts. 

CLOSE INTEGRATION WITH PRODUCTION with 


centralized, automatic control... processes tied 
into one coordinated operation with no waste motion. 








For expert consultation on the modern answer to your 
bulk handling problem, call in a Dracco engineer today. 


D R A C C DIVISION OF 
FULLER CO, 


4045 East 16th Street - Cleveland 5, Ohio 


(] airstream Conveyors 
dust control equipment 


| 
N 
(Pronounced 
Dray-co) 
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JUST OFF THE PRESS 





PLANT ENGINEERING 


Adjustable Speed Drive. De- 
scribes re-designed  con- 
struction, which reduces 
maintenance, allows eco- 
nomical modernization of 
existing machinery.—Louis 
Allis Ce., Milwaukee. (66) 


Pressure Reducing Valve. 
Details rugged item for han- 


matic and manual methods, 
equipment necessary’ to 
modernize a lube program. 
32p.—Lincoln Eng. Co., St 
Louis. (70) 


Multiport Burners. De- 
cribes firm’s new and en- 
larged line for accuracy in 
localized applications. 4p.— 


Selas Corp. of 


dling of gas, oil, and water 
Dresher, Pa. (71) 


to 300 psi. 2p.—Atlas Valve 
Co., Newark, N. J. (67) 


Dial Thermometers. Details 
direct and remote reading 


Air Compressors. Describes 
and illustrates in color 3 dif- 
ferent models, with enclosed 
crankcase, controlled pres- 
sure. lubrication, thermal 
overload and low oil level 
protection. 12p—Le_ Roi 
Div., Westinghouse Air 
Brake Co., Milwaukee. (68) 


A-C Magnetic Starters. De- 
tails general information, 
ratings, and dimensions of 
company’s line. 15p. Cutler- 
Hammer, Milwaukee. (69) 


type of redesigned filled 
system line. Selection data 
and dimension tables. 12p. 
—U. S. Gauge Div., Ameri- 


Sellersville, Pa. 


Blow-Off Valves. Lists ad- 
vantages, gives complete in- 
formation on new item for 
medium pressures. 
Yarnall-Waring Co., Phila- 
delphia. (73) 


Fans. 
Lubrication Systems. De- 
scribes company’s complete 
line. Details automatic cen- 
tralized systems, semi-auto- 


rigid plastic fans, 


tively, 9p. & 4p.—Atlas Min- 


America, 


can Machine & Metals, Inc., 
2) 


4p.— 


Brochures describe 2 
new lines of corrosion-proof 
centrifu- 
gal and twin-flow. Respec- 


eral Products Co., Mertz- 
town, Pa. (74) 
Cold Storage Doors. De- 


scribes with construction 
details light weight dairy and 
standard cooler and freezer 
models. 4p.—Clark Door 
Co., Inc., Newark, N. J. (75) 


Induction Circulators. Ex- 
plains operation of com- 
pany’s high-pressure induc- 
tion air-conditioning  sys- 


tems. Includes _ selection 
data full information on 
sizes, performance rating, 


gravity heating capacities. 
Has special guide for archi- 
tects and consultants. 28p. 
—Worthington Corp., Har- 
rison, N. J. (76) 


Refrigeration Valves. Up- 
dated catalog gives prices of 
valves singly or complete 
with either screwed or weld- 
ing-neck flanges. Tables 
show parts, give allowable 
working pressures. Addi- 
tional tables on refrigerants, 
brines, steel pipe, copper & 
steel tubes, storage tempera- 
tures, mechanical equiva- 
lents, thermometer scales 


56 p.—Frick Co., Waynes- 


boro, Pa. (77) 


Unit Coolers. Data sheet de- 
tails major re-design of 
firms high-temperature 
series. 2p.—Drayer-Hanson, 
Div. National-U.S. Radiator 
Corp., Los Angeles. (78) 


Pumps for non-abrasive liq- 
uids. Cutaway views and 
cross-section drawings detail 
models for handling up to 
70,000 gpm.—Peerless Pump 





Free Literature—Fast Way 

Any of these very-latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — back 
of book. Then sign your name 
and address and mail. 

For your convenience, too, all 
items in this department are listed 
and keyed in the Reader Service 
Section. 








DEPENDABLE 
100% AUTOMATIC 


REMOTE READING 
Tank Contents Gauges 


@ RELIABLE 
e NO POWER REQUIRED 
@ UNDERWRITERS’ APPROVED 


Liquidometers use a tempera- 
ture compensated balanced 
hydraulic system. Indications 
unaffected by changes in spe- 
cific gravity. All models fea- 
ture large easy-to-read dials. 
UL approved switches avail- 
able. 

Write for complete details 
to Dept. O. 


oMt lee 








-of preven quality 


2° 
> 
= 


Since 1920 


THE LIQUIDOMETER corp. 


LONG ISLAND CITY 1. NEW YORK 
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placing fumigant. 


much as 18° F. 


some 


SPRAY NOZZLE 


application ideas 


for lower cost, better production 


@ use pneumatic atomizing nozzles on fruit and nut 
packaging lines for automatically opening bags and 


® you can add water to dry foods by spraying in precise 
form and quantity for exact control of moisture content. 


e if you have a roof heat problem over ovens in summer, 
roof cooling spray nozzles will reduce temperatures as 


@ clean transport truck tanks with spray nozzle heads 
. eliminate costly hand cleaning. 


e@ where water is used anyway and where products will 
float, a water trough conveyor is an idea, with spray noz- 
zles used to keep products moving 


SPRAYING SYSTEMS CO. 


3212 Randolph Street © Bellwood, Illinois 


FOR GENERAL SPRAY NOZZLE INFORMATION... 
write for 48-page reference Catalog No, 24. 


















DATA SHEETS are 
available onawide 
range of spray nozzle 
applications. Just 
write and describe 
your particular need. 
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Div, Food Mach'y & ¢ hem 
ical Corp, Los Angeles. (79) 


Hastelloy Valves, for use in 

corrosive environments, Il 

luetrates designs, presents 

composition and properties 
Navy Steel Products Co., 
iden, N (80) 
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Magnetic Separator. Shows 
vprea stallations, explains 

tion, 4p 
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Deodonzer 


ara’ 


PaAOLASING 


MATERIALS HANDLING 


and 6,000 Ib. capacites. 4p. 
\utomatic Transportation 
Co., Chicago. (91) 


Omnifiex Belt. Heavy duty 
conveyor designed to pro- 
vide flow around corners, 
etce.—Ashworth Bros., Inc., 
Winchester, Va. (92) 


Hand Trucks. 
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REEVES PARVIN & CO. 
WHOLESALE GROCERS 


ALLENTOWN PA 


PURE FOOD 


Fee PRODUCTS 


When unusual maneuverability and 
easier handling were needed in con- 
gested loading dock areas, Mack 
Model N cab-forwards were the 
choice of Reeves Parvin & Co., 
wholesale grocers. Warren Schadt, 
general manager of their Allentown, 
Pa., operation , says: ‘“We’ve had ex- 
perience with Mack trucks for 15 or 
20 years and if your job calls for top 
performance at low cost, it’ll pay you 
to investigate a Mack.” 

Mack Model N’s (trucks or trac- 
tors) are meeting today’s exacting de- 


RFF | f PARVIN & () 















In the food industry, where day-in, day-out reliability and high ma- 
neuverability are essential, you'll find Mack Model N best fills the bill. 


MACK cab-forward trucks 
get the groceries to market 


mands for local haulage of all kinds, 
as well as for specialized types of 
highway service. Choice of high per- 
formance Mack engines—gasoline or 
diesel. Tilt-action cab for full, fast 
engine accessibility. Low step-height 
for easy entry-exit. Set-back front 
axles for 1/3:2/3 weight distribution 
on trucks and maximum front-axle 
loading on tractors. Choice of 5- to 
15-speed Mack transmissions. Four- 
or six-wheel models with option of 
famous four-wheel rear-drive Mack 
Balanced Bogie. 


You get all these, plus the built-in 
economy and dependability that are 
traditional with every truck that 
MACK. Mack 
Plainfield, New Jersey. 


carries the name 
Trucks, Inc., 
In Canada: Mack Trucks of Canada, 
Ltd. 


MAC K 


Ct Ret NAME FOR 


TRUCKS 





a sale 
Fe eet-lel- 


thanks to P&S Flavors. 


‘POLAK & SCHWARZ INC 


vors and Fragrances Inc. 


667 WASHINGTON ST., NEW YORK 14, N.Y. 


Offices: Chicago, IIl.; Los Angeles, Calif.; Toronto, Can.; 
Plants: Teterboro & Guttenberg, N. J.; Culver City, Calif.; 


New York, N. Y. 
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Div., Food Mach’y & Chem- 
ical Corp., Los Angeles. (79) 


Hastelloy Valves, for use in 
corrosive environments. Il- 
lustrates designs, presents 
composition and properties. 
—Alloy Steel Products Co., 
Linden, N. J. (80) 


PROCESSING 


Magnetic Separator. Shows 
typical installations, explains 
principle of operation. 4p.— 
Stearns Magnetic Prod., 
Milwaukee. (81) 


Deodorizer. Information on 
size, type, installation, and 
operation of 3 models, plus 
data on heater for ultra high 
temperature processing. 6p. 
—Cherry-Burrell Corp., Ce- 
dar Rapids, Iowa. (82) 


Icing Conditioners. Tells 
how company’s research lab. 
attacked stabilization prob- 
lem, discusses firm’s line of 
eauipment.—Mallet & Co., 
Inc., Carnegie, Pa. (83) 


Horizontal Mixers. Details 
on company’s new line, with 
complete dimensions for 
units up to 500 cu. ft. capac- 
ity. 12p.—Young Mchv. 
Co., Muncy, Pa. (84) 


Roller Mills. Describes 
function and operation, ex- 
plains construction and de- 
sign details. 4p.—Sprout, 
Waldron & Co., Muncy, Pa. 
(85) 


PACKAGING 


“Mechanized” Franks. Do-it- 
yourself kit has components 
of automatic frankfurter 
packaging line. Lets meat 
packer be his own plant lay- 
out engineer. — Marathon, 
Menasha, Wis. (86) 


Labeling Machine. Details 
automatic model that fea- 
tures newly designed glue 
label pickup, simplified pres- 
stations. 4p.—MRM 
Inc., Brooklyn, N. Y. 


Cellophane Tape. Basic tips 
on use of “Zip-Tape.” Il- 
lustrated. 8p.—Dobeckman 
Co., Cleveland. (88) 


Cellophane Guide. Tells 
how it’s made. Gives tips 
on getting best results and 
charts recommending spe- 
cific applications such as 
frozen foods, baked goods, 
meat products, etc. 24p.— 
American Viscose Corp., 
Philadelphia. (89) 


MATERIALS HANDLING 


Crane. Tells how new unit 
provides economies in mate- 
rials handling. 6p.—Whiting 
Corp., Harvey, Ill. (90) 


Platform Stacker. Intro- 
duces new operator-led mod- 
el available in 4,000, 5,000 


and 6,000 lb. capacites. 4p. 
—Automatic Transportation 
Co., Chicago. (91) 


Omniflex Belt. Heavy duty 
conveyor designed to pro- 
vide flow around corners, 
etc.—Ashworth Bros., Inc., 
Winchester, Va. (92) 


Hand Trucks. Details char- 
acteristics and advantages 
of 4. high-lift, battery- 
powered models in’ 1,500, 
2,000, 2,500 and 3,000 Ib. ca- 
pacities. Clark Equipment 
Co., Battle Creek, Mich. (93) 


Storage Batteries. Describes 
new line said to boost work 
capacity of electric industrial 
trucks by 44%. 6p.—Exide 
Industrial Div., Electric 
Storage Battery Co., Phila- 
delphia. (94) 


Combing Vertical Conveyor. 
Describes flexible continuous 
automatic system for multi- 
floor buildings. 4p.—Lam- 
son Corp., Syracuse, N. Y. 
(95) 


SANITATION & 
MAINTENANCE 


Fungicide & Mildew Preven- 
tative. New solution for bak- 
eries, breweries, etc., kills 
spores when brushed on old 
painted surfaces prior to re- 
painting. 2p.—Tremco Mfg. 
o., Cleveland. (96) 


Industrial Waste. Describes 
3 types of clarifiers and 
thickeners for liquid-solids 
separation. 1l16p. — Infilco 
Inc., Tucson, Ariz. (97) 


Waste Disposer. Describes 
and illustrates unit for heavy 
duty commercial use. 4p.— 
Weightman & Assoc., Bur- 
bank, Calif. (98) 


Compression Packing. Wall 
chart —— proper ap- 
plication for 8 basic types.— 
E. F. Houghton & Co., Phil- 
adelphia. (99) 


Mastics. Details special- 
duty applications, for floor 
in large food plant. Selec- 
tion chart. 8p.—Ralph V. 
Rulon, Inc., Philadelphia. 
(100) 


Quick Change Rotary Seal 
now available on company’s 
new BH agitator drive. 4p. 
—The Pfaudler Co., Roches- 
ter, N. Y. (101) 


New Solvent Degreaser. De- 
scribes replacement for car- 
bon tetrachloride. lp. — 
Brulin & Co., Inc., Indian- 
apolis. (102) 


INSTRUMENTS 


Electronic Instruments. Con- 
tains specifications on po- 
tentiometer and bridge ap- 
paratus in indicating record- 
ing and controlling model. 
Gives information on new 
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REEVES PARVIN & CO. 
WHOLESALE GROCERS 


ALLENTOWN PA 
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PRODUCTS 


When unusual maneuverability and 
easier handling were needed in con- 
gested loading dock areas, Mack 
Model N cab-forwards were the 
choice of Reeves Parvin & Co., 
wholesale grocers. Warren Schadt, 
general manager of their Allentown, 
Pa., operation , says: ““‘We’ve had ex- 
perience with Mack trucks for 15 or 
20 years and if your job calls for top 
performance at low cost, it’ll pay you 
to investigate a Mack.” 

Mack Model N’s (trucks or trac- 
tors) are meeting today’s exacting de- 





In the food industry, where day-in, day-out reliability and high ma- 
neuverability are essential, you'll find Mack Model N best fills the bill. 


MACK cab-forward trucks 
get the groceries to market 


mands for local haulage of all kinds, 
as well as for specialized types of 
highway service. Choice of high per- 
formance Mack engines—gasoline or 
diesel. Tilt-action cab for full, fast 
engine accessibility. Low step-height 
for easy entry-exit. Set-back front 
axles for 1/3:2/3 weight distribution 
on trucks and maximum front-axle 
loading on tractors. Choice of 5- to 
15-speed Mack transmissions. Four- 
or six-wheel models with option of 
famous four-wheel rear-drive Mack 
Balanced Bogie. 


You get all these, plus the built-in 
economy and dependability that are 
traditional with every truck that 
carries the MACK. Mack 
Trucks, Inc., Plainfield, New Jersey. 
In Canada: Mack Trucks of Canada, 
Ltd. 
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increased speed 
UP TO 120 PACKAGES A MINUTE. 
on the PACKAGE Model FA 























For consistently neat, attractive wrappings, the Package 
Model FA now gives you speeds up to 120 packages a 
minute in the smaller sizes. One machine assures top daily 
output on cartons, trays or specialty items. Size changes 
require only minutes time, and another roll of wrapping 
material can be inserted in less than five minutes. An 
electric eye mechanism gives you the most accurate 
registration possible, with automatic paper stop to 

control feeding. 


WRAP WITH POLYETHYLENE TOO! Special features 
on the FA assure trouble-free operation when wrapping 
poly. All FA parts in contact with the poly covered 
packages are Teflon coated to prevent drag. Thin 
Fiberglas belts—an exclusive Package application—cover 
flexible side heaters and coolers for fast positive sealing of 
the double-point end folds. 


For full details on wrapping with polyethylene and the 
Model FA contact your nearest PACKAGE representative. 








compare 
these features 


MATERIALS: FA glues or heat seals. 
It can handle waxed, sulphite or Kraft 
paper, cellophane, glassine, polyethyl- 
ene and reinforced foils. 


SIZE RANGE: For Model FA, 2” to 
11%" L, 1%" to 5%” W, %” to 344" H 
Models FA-2, -3 and -4 will handle 
larger packages. 


PAPER FEEDS: Both roll and sheet 
feed is available. 


END FOLDS: Double-point end fold 
is standard; reverse double-point fold, 
single- or double-point turned-under 
fold, crimp seal and special folding for 
extension edge boxes also available. 


ATTACHMENTS: Easy-opening tape, 
medallion and code dater attachments 
available. 


PACKAGE MACHINERY COMPANY, EAST LONGMEADOW, MASS. 
NEW YORK « PHILADELPHIA ¢ ATLANTA » BOSTON © CLEVELAND © CHICAGO « KANSAS CITY 
DALLAS » DENVER © LOS ANGELES ¢ SAN FRANCISCO « SEATTLE * TORONTO © MEXICO CITY 
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rack mounting items, high- 
speed, multi-point, and mini- 
ature instruments, describes 
standard round-chart and 
strip-chart units. Covers at- 
tachments and sensing ele- 
ments. 64p.—Bristol Co., 
Waterbury, Conn. (103) 


Automatic Batching. Shows 
large panels which _inter- 
lock batteries of scales into 
automatic systems, as well 
as compact units covering 
one or more ingredients. 
8p.—Toledo Scales Corp., 
Toledo, Ohio. (104) 


Panel Control Systems. De- 
tails pre-wired assemblies 
for automatic oil, gas, or 
dual-fuel burners. 4p.—Iron 
Fireman, Cleveland, Ohio. 
(105) 


QUALITY CONTROL 


Laboratory Fixtures. Insert 
illustrates and describes 
company’s new line of labo- 
ratory furniture. 4p.—T & S 
Brass & Bronze Works, Inc., 
Westbury, L. I., N. Y. (106) 


Hand Torches for laboratory 
and glass work that use 
regular utility gas. 4p.— 
Selas Corp., Dresher, Pa. 
(107) 


Ultracentrifuge for rapid 
routine use, and accessories 


described. 12p.—Beckman/ 
Spinco Div., Palo Alto, Calif. 
(108) 


Rotameters for lab and pilot 
plant in capacities from few 
cc. to 90 gpm. 2p.—Schutte 
& Koerting Co., Cornwalls 
H’ts., Pa. (109) 


Ultrasonic Cleaners for 
glassware and small parts, 
combination infra-red oven 
and moisture balance, other 
lab equipment detailed with 
prices and illustrations. 8p.— 
Scientific Products, Evans- 
ton, Ill. (110) 


INGREDIENTS 


Unusual Flavors. Explores 
new possibilities of firm’s 
line of flavors and season- 
ings when used in combina- 
tion or in new applications. 
-Felton Chemical Co., Inc., 
Brooklyn, N. Y. (111) 


Cellulose Gum Details prop- 
erties and uses, as in dietetic 
foods, dairy desserts, etc. 
Tas several tables and 
graphs, including graph of 
viscosities at different pH 
levels. 34p. — Hercules 
Powder Co., Wilmington, 
Del. (112) 


Sterilized Skim Milk. Cites 
advantages and gives in- 
structions for use of liquid, 





New midget imprinter for wrapping macmnes” 


- Fully automatic 
* Occupies less 
than 1 cu. ft. 
* Instant drying 
action prevents 
smudging 


| 


a 


a 
f 


Compact, lightweight, and easy to 
install yourself, this precision- -made 
unit imprints codes, prices, contents 
descriptions, block-outs, promotion 
specials, ete. on cellophane, polyethy- 
waxed Wrap-King and others. 
paper, etc. Makes accurately regis- For Stokeswrap, Mer- 
tered, consistently uniform impres- 
sions up to 4”x6”. Foolproof—requires 
no adjusting or ‘skill to operate. 
change parts needed for different 
cut-offs. Hundreds already in suc- 


lene, glassine, foil, paper, 


cessful use. 


First and foremost in 
automatic production-line 
CODING, MARKING and 
IMPRINTING machines 


In Canada: Richardson Agencies, Ltd. 


ls 
ROLAPRINTER® 


A i 


Series 700 


Patented 


attachment 





* Battle Creek, Campbell, 
Hayssen, Lynch, Oliver, 
Package Machinery, 
Pak-Rapid, Roto-Wrap, 
Simplex, Wrap-Ade, 


cury Vertipak, Trans- 
Wrap, AMF and Na- 
N tional wrappers ask 
© | about our “WRAP-A- 
PRINTA” attachment. 











Write today for 
Bulletin “RIN-7” 


GOTTSCHO Dept. G 
HILLSIDE 5, N.J. 


Booth 550 - Packaging Show 
* Toronto & Montreal 
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Virtually 
UNLIMITED USE 


in Processing Foods 
and Chemicals 














The New 


CogMill 


CHOPS + GRINDS * GRANULATES » PULVERIZES 


almost any solid, or blends liquids, solids or any combina- 
tion of either to any desired consistency. Being used to 
process such diverse items as cheese, dehydrated beef, pure 
iron ore, dough, spices, horse radish, peanuts, crackermeal, 
and chicken bones. 


PROTECTION AGAINST BACTERIA 
UTMOST SANITATION 


All product contact areas; feed inlets, discharge outlets, 
screens, rotor and blades are stainless steel. Exclusive 
snap-apart design permits easy disassembly in two min- 
utes. Separation of bearings from the processing compo- 
nents eliminates any possibility of greases mixing with 
product. 


Pictured is one model with variable speed motor driven 
feed screw and jacketed inlet and outlet for temperature 
controlled processing. Length, 53’, depth, 34’, height, 
63”. Models for manual or continuous feeding with 74 to 
20 H.P. motor. 


THE COG CORPORATION 


Division of Motiograph, Inc. Established 1896 
4390 West Lake St. Chicago 24, Ill., U.S.A. 


Export Department, 2550 W. Peterson Ave., 
Chicago 45, I1l., U.S.A. 
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KLIMATIC KING 


Solves Air Problems 
at Flynn Dairy 






ie 4 


Klimatic King units and King utility blowers are 
installed on the roof at Flynn Dairy Plant, 
Des Moines, Iowa. 





Fresh air supply grills are seen along one wall of 
the milk processing room. 


® No more Excess Humidity 

® Odors Eliminated 

® Never a Dust Problem 

® Continuous Air Circulation 

® Maintain Constant Temperatures 


= 
I lynn Dairy of Des Moines, Iowa has installed 
Klimatic King heating and ventilating units which 
are especially engineered for dairy and food proc- 
essing applications. 

Standard units are fabricated with galvanized 
insulated to eliminate con- 
densation and dripping . . . have automatic tem- 
perature and ventilating controls. Units have two 
production 
means operating economy. Klimatic 


steel cabinets and 


speed motors for “‘high’”’ and “‘low”’ 


periods see 


the quality leader in its field .. . 
be used for cooling as well with the simple addi- 
tion of a cooling coil. Available in sizes 3,500 
to 20,000 CFM. 


King... can 


Write today for detailed bulletin. More than 
fifty years experience af your disposal. 





COMPANY OF 
OWATONNA 


905 North Cedar Street, Owatonna, Minn. 
Cooling, Ventilating and Heating Systems 





Shorp Freeze, 
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ready-to-use product for 
propagating lactic cultures. 
4p.—Lab-Lac, Carnation Re- 
search Laboratories, Van 
Nuys, Calif. (113) 


Flavors. Prices and other 
details on company’s line of 
flavor.—F. Ritter & Co., Los 
Angeles. (114) 


MANAGEMENT 


Company Profile. Presents 
customer-oriented view of 
prominent corporation. Sur- 
veys its engineering, manu- 
facturing, and research 
facilities, records past 


achievements projects 
future research. 24p.— 
Pfaudler Co., Rochester, 
N. X. (215) 


Univac. Explains techniques 
of processing unit facts, il- 
lustrating broad range of 
functions specific equipment 
to execute them.—Reming- 
ton Rand, N.Y.C. (116) 


Plant Site. Outlines area ad- 
vantages. — Greater Johns- 
town Chamber of Com- 
merce, Johnstown, Pa. (117) 


New Accounting Machine 
actuated by 10-keyboard, 
punches 2 quantities of 
cards, accumulates and prints 
detail tape. Later, reads in- 


ner punches on cards, adds 
or subtracts, prints results 
on tape. 4p.—Royal McBee 
Corp., Port Chester, N. Y. 
(118) 


Quantity Recipes. Presents 
65 dishes made with canned 
apple products that help 
food operators save labor 
and trim food costs.—Pro- 
cessed Apples Institute, Inc., 
New York, N. Y. 


Distribution Center. De- 
scribes 12-unit public ware- 
house in Dallas/Fort Worth 
area. Great Southwest Dis- 
tribution Center, Arlington, 
Tex. (120) 


North Carolina Opportuni- 
ties. Cites outstanding ad- 
vantages of the state for 
plant location. Gives facts 
about natural resources, 
taxes, culture and education, 
and economic development. 
Introduces campaign to pro- 
mote food industry. 20p.— 
N. C. Dept. of Conservation 
& Development, Raleigh, 
N. &. Gz) 


Counter-Totalizer. Discusses 
use of new batch weight re- 
cording unit for automatic 
inventory system. Photos 
demonstrate functions. 2p.— 
Richardson Scale Co., Clif- 
ton, N. J. (122) 





FILLER 


TYPE 15 RF 2 








@ Simple adjustment for dif- @ Accurate positioning 
ferent height containers [no | @ Micrometer quantity ad- 


changing of nozzles) justment 
@ Rising table “bottom up ® 15 to 30 cycles speed 

fill” igs 

: @ For liquid, viscous or 

e Diagonal filling saves semi-viscous products 

space, easier handling @ Lowest priced 2 line 
e “No container-no fill,” filler 

each line 


Write for details 















HOPE MACHINE COMPANY 
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Which juice do you want— 
they all look alike to me 








Just read the labels—and get 
the one with extra Vitamin C 


No doubt about it: 
Merck Ascorbic Boosts Juice Sales 


You can make promotable label claims, increase sales 
and profits by standardizing the Vitamin C content 
of your fruit and vegetable juices with Merck Ascor- 
bic Acid. Noncitrus and popular citrus-noncitrus 
blends are especially suitable for fortification because 
of their naturally low Vitamin C levels. 

An improved ascorbic acid cost picture, the sim- 
plicity of fortification and its extra consumer appeal 
are all working to your advantage. And so is Merck. 


OMerck & Co., Inc, 


MARCH, 1959 








As one of the world’s largest ascorbic acid producers, 
Merck offers you prompt, dependable delivery plus 
whatever technical assistance you require. For the 
full story, call in your Merck representative or write 


directly to Rahway. 


MERCK & CO... INC. 


RAHWAY, NEW $8 8&6 
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Behind the Del Monte 


quality label 


Rodney Hunt Turba-Film Processor, installed at 
California Packing Corp., San Leandro, Calif., 
processes pears and apricots at a rate of 5 
tons an hour. Foxboro instrumentation pre- 
cisely controls steam jacket pressure and 
absolute pressure — makes certain quality and 
flavor of concentrate will not be damaged by 
overheating. 


FOXBORO AUTOMATIC EVAPORATOR CONTROL 


Five tons of fruit an hour — that’s the rate at which 
California Packing Corp. runs its Turba-Film processor 
during peak season. And Foxboro Automatic Evap- 
orator Control helps make sure every last spoonful 
of production lives up to the Del Monte reputation of 
quality in food products. 

Crucial point in many food processing operations 
comes at the evaporation stage. Too much heat; too 
high a steam pressure; too slow a product flow; too 
dense a concentrate — and quality and flavor may be 
seriously impaired. Foxboro instrumentation integrates 





and controls all these functions — provides the high 
degree of accuracy and sensitivity needed for the most 
efficient operation of processing equipment. 


Faster operation and better product quality are just 
a few of the benefits gained when a food process is 
equipped with Foxboro Automatic Control. Have your 
Foxboro Field Engineer survey your process with im- 
proved instrumentation in mind, Your product may be 
the winner for it. The Foxboro Company, 303 Neponset 
Ave., Foxboro, Mass. 


ee 


REG. U.S. PAT. OFF. 
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Make and Market 
Your Product with 
Maximum Efficiency 
for Greater Profits 


Now Available 
Without Capital Investment 


LARGE MODERN PLANT 


Completely Staffed and Managed, and Owners Will Fully Equip 
to Manufacture, Process, Package 









Special Foods, Pharmaceuticals, Drugs, Chemicals, Biologicals 






and related products and materials 







Economically and Centrally Located in Midwest U.S.A. 






to save country wide shipping costs 













Modern Plant Facilities: |e Cooler storage for perishables Trained, e Full production personnel 
34,000 square feet © Clean dry storage for supplies Experienced e Management successful with labor 
including sanitary, all-tile ° Sanitary processing area Management Research and technical specialists 
processing rooms ® Shipping docks—rail and truck Abilities: |¢ Reliable work force in dependable 
e Large capacity steam and supply at reasonable wage rates 






refrigeration if needed 






Owners have top financial ratings. will Install Any Additional 
Desire to contract with soundly estab- Processing Equipment Needed 
lished firm under exclusive and confi- No capital investment required 
dential manufacturing arrangements. Get full facts fast 
Write or wire today 
Chief Executive of Company 
P.O. Box 298 


Times Square Station, New York 36, N. Y. 
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BUILD UP YOUR OLD-FASHIONED, 
COUNTRY-CURED FLAVOR WITH HVP” 


HVP is Hercules hydrolyzed vegetable protein from nutritious wheat, HVP in liquid form can 
—a product that is causing more and more __ be easily added to regularly prepared cures to 
food processors to take a new look at their add a pleasant and distinctive flavor. 
formulations. In sausages, as well, a little HVP makes a big 
In baked ham, for example, HVP adds a hint difference. That’s why we say “Do your flavor 
.of a distinctive new taste reminiscent of the — a favor” with HVP. We'll be glad to provide any 
old, slow-cured country hams. Manufactured — food processor with full information on HVP. 


a Huron Milling Division + Virginia Cellulose Department 
HIV FP® HERCULES POWDER COMPANY 
; 900 Market Street, Wilmington 99, Delaware 
MANUFACTURERS OF MSG, AGE-IT®, WHEAT GLUTEN AND WHEAT STARCH 
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USEFUL 
NEW BOOKS 





New Candy Reference 


Ati Asout Canpy AND CHOCOLATE. 
By Philip P. Gott and L. F. Van 
Houten. Published by National Con- 
fectioners Assn., 36 South Wabash 
Avenue, Chicago 3, Ill. 1958, 208 
pages. Price: $4.50. 

If you're interested in a good clear 
picture of the $24 million candy 
business, this is your book. Readable 
and informative, it traces the history 
of candy through 40 centuries. 

In addition, the reader is guided 
along the path of the major candy 
processes, from raw material to mer- 
chandising. Of particular interest are 
sections on the chemical properties 
of candy. 


Safety Program’s Key Man 


Supervisor's SAFETY Maunat. Pub- 
lished by National Safety Council, 
425 N. Michigan Ave., Chicago 11. 
1956. 354 pages. Price: $3.75. 

The supervisor — management’s 
link with the working force—is the 
key figure in the safety program of 
any plant. By efficient safety training 
and insistence on safety working pro- 
cedures, the supervisor can greatly re- 
duce losses caused by accidents. 

Whitten by staff engineers of the 
National Safety C ouncil, this manuel 
can serve as a basic guide for the 
supervisor, either in self-study or 
group training. It covers such topics 
as the human element in. safety, 
health and first aid, protective equip- 
ment, fire prevention and control, 
and materials handling and storage. 

Included with the manual is a 
32-page Instructor’s Guide, a booklet 
which may be used to help you plan 
and conduct a training course. 


One for The Lab Man 


BrocHEMICAL ENGINEERING by R. 
Steel, published by The Macmillan 
Co., 60 Fifth Ave., New York City 
11. 1958. 328 p. Price: $7.50. 

Industrial application of biochem- 
ical processes is a combined effort 
of the biochemist, microbiologist, 
geneticist and chemical engineer. 
Each must understand the others’ 
problems and the limitations posed 
by factors outside his normal consid- 
eration. 

This book provides an authorative 
birds-eye view of biochemical engi- 
neering that fills this need for a 
manual. 
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If your product must be FORMED in high 
volume at a minimum of cost . . partic- 
ularly if it is a POTATO or FISH item, in- 
vestigate the advantages of the York Food 
ROTARY PORTION FORMER. 


Used by many of the leading food proces- 
sors and packers in the nation, the York 
Food ROTARY PORTION FORMER produces 
portions of extremely accurate weight, 
size and shape without extruding. Vacuum 
forming prevents damage to even the gogs 
most delicate ingredients, as many 
large confectionery manufacturers 
have demonstrated by their use of 

the ROTARY PORTION FORMER. 


Cost-cutting capacities available up to 
2500 Ibs. of material per hour; 1800 small 
pieces per minute. 
FREE BROCHURE gives all the facts. Send 
for your copy today and give us details of 
your requirements. 
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Prompt service to belt users Is assured by two factories, 
one in the Middie West and one on the Pacific Coast. 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 

United States Steel 


Manufactured at Waukegan, III. and Oakland, Calif 
Sales Offices, Coast to Coast 


CY BELT says 


“| can eliminate ‘time lag’ 
and speed production!” 


Too often material in process can go only 
so far, and then must wait until somebody 
carries or pushes it to the next stage in the 
production line. The delay caused by the 
need for manual handling can frequently 
be eliminated by a complete conveyor sys 
tem that reduces manual handling to the 
absolute minimum. Time is saved, unit 
costs are reduced, and the profit margin is 
A trained Cyclone salesman can 
analyze your materials-handling 
system to uncover time-wasting procedures, 
analysis 


widened 
present 
and suggest improvements. His 
costs nothing, and his recommendation will 
be tailored to your plant 
Just fill in the coupon 
USS and Cyclone are registered trademarks 


and your needs 


Cyclone Metal Conveyor Belts 
Spiral Woven + Flat Wire + Flex-Grid 
"silanes earache MAIL THIS COUPON ————4+ 

Cyclone Fence, American Steel & Wire 

Dept. H39, 614 Superior Avenue, N.W 

Cleveland 13, Ohio 


Please send me, without obligation, your 
No. 5 on Cyclone Processing Belts 


atalog 


Name 
Company 


Address 


For more data, circle 338 on Reader Service Card 











Businesspaper advertising brings you in- 
formation on new and better products, 
alerts you to new processes and production 
methods by which you can improve your 
own products. That’s why it pays to read 
the advertising in your businesspaper. 
Helps you keep an ear to the ground for 
new and important developments you can 
put to work—profitably. 
cm 


Businesspaper advertising helps to lower 
prices of the products you buy and sell by 
broadening markets, building sales volume, 
bringing you cost-saving opportunities. 
When you're looking for ways to lower 
ececececoecoeceece costs and prices... give better value... 
and improve profits, it’s the editorial pages 
of your businesspapers that tell you how 
—and the advertising pages that tell you 
with what. 






















- 
Businesspaper advertising helps create de- 
mand, improve products, step-up produc- 
tion, distribution and sales. With new 
companies, new factories, new products, 
new services constantly being developed, 
you get a healthy, vigorous economy—a 
full-employment economy. Yes, sir! Ad- 
vertising works. And it works for you. 


f YOU! 





Advertising Federation of America AY 


Advertising Association of the West 





Prepared for AFA and AAW by the Associated Business Publications in the interest of better understanding of businesspaper advertising. 
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EVERY BIT OF THE MOUTH-WATER/ING GOODNESS 
of this ham was captured and locked in at the moment of 
peak freshness in a Daniels Wrap of patented Tri-Pak. 
Patented Tri-Paks were created by Daniels especially for 
hams and smoked meats. 

Tri-Pak is really a three-in-one wrap with an inner sheet of 
grease-resistant glassine to guard against flavor loss or con- 
tamination, a middle sheet of absorbent wet strength paper, 
and a tough crisp outer wrap with an ideal printing surface, 
all fastened at one edge for fast, simple operation. 

Our artists and craftsmen will give your packaging problem 
the same meticulous care in design and printing. Contact 
your nearest Daniels sales office today or write Daniels 
Manufacturing Company, Rhinelander, Wisconsin. 

Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . 
Haverford, Pennsylvania... Akron, Ohio... Omaha, Nebraska... 
Dallas, Texas... Los Angeles, California 


ANIELS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


creators « designers 
of flexible packaging 
multicolor printers 


MEMBER OF WISCONSIN PAPER GROUP FOR BETTER POOL CAR SERVICE 
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VEAST=-: 


adds 

high protein 
to your 
product 


nutritional enrichment 
at low cost. «# 






Protein and vitamin content, 
taste and purity are all important 
factors in the nutrition of healthy 
growing babies. Leading food 
manufacturers have found that 
primary grown Lake States 
Torula Yeast provides this 
needed enrichment at low cost. 

Exceeding U.S.P. standards for 
B complex factors and protein, 
Torula Yeast can enrich your 
food or drug product. Write to- 
day, stating application, to obtain 
liberal quantity test samples and 
complete information. 


Lake Siteaites 


America’s . VA 
Lake States Yeast and Chemical Division 
Pioneer , + Re Dear ‘ 
. y 
Producer R 
c A 
wt € ‘a Je 
N 17 
\ f y Con 
170 f Pasadena 1, Cx 
[ Che iny, Ltd 
137 W. We 1,Ont., Can 
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RECENT INVENTIONS 





PRODUCTS 


Coffee Concentrate With Re- 
stored, Solvent-Extracted Vola- 
tile Flavoring Fractions—Hills 
Bros., San Francisco. No. 2,- 
853,387. 


Emulsifying-Stabilizing Mix for 
Improving Frozen Confections 
-N. S. Harrison, Center Point, 
Tex. No. 2,853,391. 


Frozen-Dessert Stabilizer Com- 
prising Alginic Acid Amide 
R. Kohler, Dusseldorf, Ger 
many. No. 2,854,340. 


Salt Stabilized Against Mois- 
ture Agglomeration—F. Waldo, 
Pittsburgh. No. 2,854,341. 


Full-Flavored Dehydrated 
Juices Concentrated Under Re- 
duced Pressure With Volatile 
Flavoring Added—USDA. No. 
2,854,343 


Fruit Juice Flavoring Particles 
Stabilized for Package Mixes— 
Pillsbury Mills, Minneapolis. 
No. 2,855,315. 


Drv Pectin Product That’s 
Quickly Dispersible in Water 
Foremost Dairies, San Fran- 


cisco. No. 2,856,288. 


Potato Pancake Comprising 
Grated Spuds and Farinaceous 
Material in Heat Gelated, Non- 
I'ried Molded Form—M. M. 
Scharf, Green Bay, Wis. No 


2,856,295. 
PROCESSING 


Browning Flour by Applying 
Heat-Conductive Compressing 
Surface to 2-In. Laver—F. A. 
Fabish, Mc Henry, IIlinois. 
No. 2,848,332. 


Candving Fresh Pitted Cher- 
ries by Impregnating Under 
Vacuum With Aqueous Solu- 
tion of Sugar, Calcium Salt, 
Sulphur Dioxide—G. A. Fisher, 
Selinsgrove, Pa. No. 2,848.- 
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Coating Dried Egg Albumen 
with Triethy] Citrate to Curb 
Dusting—Pillsbury Mills, Inc., 
Minneapolis. No. 2,850,394 


Deboning Fowl] Necks by In- 
setting Heat-Conductive Sup- 
port Through Central Open 
ing, Cooking, Pressure-Spraying 
—M.L. Goldberg, Glencoe, 11] 
No. 2,851,362. 


Producing Cheese Curd by T\ 
ing Up Calcium and Magne- 
sium Ions of Milk, Culturing, 
Freeing Ions by Acidification, 
Coagulating, Separating Curd— 


Swift & Co., Chicago. No. 2,- 
$51,363. 


EQUIPMENT 


Processing Line for Simplifying 
Sticking-Bleeding of Slaughter 
Animals—Geo. A. Hormel & 
Co., Austin, Minn. No. 2,841,- 
817. 





Cheese-Storage Device Com- 
prising Vertically Aligned 
Shells Adapted for Rotation— 
C. O. G. Persson, Halmstad, 
Sweden. No. 2,841,870. 


Grooved Shredding Roll for 
Cereal Products—National Bis- 
cuit Co., N.Y.C. No. 2,842,- 
071. 


Apparatus for Releasing Animal 
Carcass From Overhead Rail— 
Armour & Co., Chicago. No. 
2,846,721. 


Confection Mold Filler Com- 
prising Vertically Reciprocable 
Mold Elevator, Confection- 
Dispensing Nozzle, Synchroniz- 
ing Means—M. B. Rasmussen, 
Sacramento, Calif. No. 2,850,- 
051. 


Dehydrator Consisting of Con- 
centric, Perforated, Horizon- 
tally Rotatable Drums; Feed, 
Discharge, and Rotary Seal 
Means—F. G. Lamb, Weston, 
Oregon. No. 2,850,809. 


PACKAGING 


Flat Top Carton-Infeed Unit 
for Filling Machine—Ex-Cell-O 
Corp., Detroit. No. 2,850,900. 


Frozen-Food Thaw Indicator 
Employing Dye-Containing 
Cord That Changes Color at 
Predetermined Temperature — 
J. Fahringer, Phoenixville, Pa. 
No. 2,852,395. 


Packaging Unit for Filling and 
Closing Bags Having Bag Grip- 
per and Tapered Filling Spout 
—St. Regis Paper Co., N. Y.C. 
No. 2,853,842. 


Leakproof Package Comprising 
Flexible Wrapper and Scored 
Paperboard Blank—American 
Can Co., N. Y.C. No. 2,854,- 
799. 





Want more information on any 
of these recent patents—if so, 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy. 
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SPROUT-WALDRON 
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Published in the interest of better processing by Sprout, Waldron & Co., Inc., Muncy, Penna. 
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FLOUR FLOWS 
LIKE WATER 


When the Wonder Bread Division 
of Continental Baking Company 
went to pneumatic bulk handling 
just about a year ago it was the 
first operation of its kind in the 
West. Although many similar sys- 
tems have been put in operation 
since, the Wonder Bread story is 
well worth repeating. 

Storage capacity, equal to over 10 
carloads of flour, is held in three 
14’ diameter vertical Permaglas 
bins. Airslide cars, unloaded by S-W 
Portaflow Units, blow the flour 
through 4” conveying lines right 
to the top of the 50 foot high bins. 

“The flour flows like water” is the 
most common expression you'll hear 
around this plant. Although our 
engineering division tells us that 
true fluidization in any pneumatic 
system is only possible for short 
distances, when you see flour being 
unloaded and binned at the rate of 
1000 Ibs/minute, you feel like say- 
ing that if this flour isn’t flowing 
like water, it sure is mighty close! 
Reprints of the article describing 
the system at Wonder Bread are 
available on request. Our files con- 
tain many case history articles, 
catalog and technical reports. For 
prompt analysis of your materials 
handling problem, contact your 
Sprout-Waldron representative. 
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LABORATORY PELLET 
MILL USED IN RESEARCH 


The Sprout-Waldron Laboratory 
Pellet Mill exactly reproduces the 
end results to be anticipated from 
high production pelleting machines. 
This enables researchers to com- 
plete studies on many applications 
involving pelleting and to project 
operating methods and costs. 

The Sprout-Waldron Laboratory 
Mill is not a miniature pelleter, 
hence there are no complicated 
factors needed for scale up. Pro- 
duction rates are directly propor- 





tional to the horsepower utilized. 
Here is a piece of lab equipment 
which has every advantage found 
on production models. A_ large 
variety of die sizes is available 
from stock and the machine can 
be fed by hand or by any number 
of mechanical feeding devices. For 
details, ask for Bulletin 176. 
sw 
THE BIG PLUS 

Copies of the S-W condensed 
catalog (Bulletin No. 178) of equip- 
ment and systems for the chemical 
and processing industries are still 
available. This two color, 20 page 
booklet illustrates attrition, ham- 
mer, roller and pellet mills; vertical, 
horizontal and continuous mixers; 
sifters, crushers, blenders, bucket 
elevators, conveyors, feeders and 
the complete line of pneumatic 
handling equipment, bulk trucks 
and storage structures. 








TROUBLED WITH A 
“DIRTY” MIXER? 


Pigment and dye manufacturers 
know the danger of color contam- 
ination. That’s why so many of 
them specify the Sprout-Waldron 
mixer with its smooth crevice-free 
stainless steel interior. 

Take a good look at the un- 
retouched interior above. Notice 
the smooth surface, the large radi- 
us welds, the absence of bolts and 
the many signs of Sprout-Waldron 
craftsmanship which assure you of 
a mixer that is easy to clean, and 
designed to produce perfect batch- 
es day in and day out. 

This small Laboratory Mixer is 
suitable for production work. Its 
features include: variable speed 
drive, stainless steel construction 
throughout, jacket for heating or 
cooling, thermometer well and 
flush type, liquid-tight plug gate. 
From the smallest Lab Mixer to 
the largest conceivable production 
medel, you can rely on Sprout- 
Waldron know-how to keep your 
products free from contamination. 
Ask for Bulletins 194, 128 and 148. 

CP/103 
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INGREDIENTS FoR THE 
Foop Processor 








CARROT OIL 
makes food 


golden yellow 


44 


Carrot oll, 
is extracted 
up to 25 million units of carotene, 
standard of vitemin A activity 


like butter, 


utes vitamin A activity of high 
stability and desirable golden 
yellow color. Carrot oil is 
not synthetic, does not con 
tain animal fats of any kind 
— does mot produce fishy 
lavor 


SEND FOR BOOKLET 


New 36-page combined cata 
og on carrot oil for foods 
feeds and pharmaceuticals 
important reading for most 


= 
food processors. Write today! 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind. 


contains carotene. Carrot oil 
from carrots, and each pound contains 
the international 


Carrot oil is preferred for vitaminizing foods because 
it is a natural vegetable oil and because it contrib 








PROFESSIONAL 


SERVICES 








FOOD DEVELOPMENT LABORATORY 
S. W. ARENSON, Director 
redient evaluation @ New Products 
jalizing in flour shortenings 
> ingredien Facilities, che 
laborator bakery, spray 

t process equipment 
0 Reisterstown Road 7-0 2nd Avenue 
mor 5,Maryland Woodside L.1. 77, New York 


jevelopment 
Ik — othes 


dryer and other 








LEWIN ASSOCIATES 


Consultants 

PLANT DESIGN AND LAYOUT—PROC gis 
EQUIPMENT—PRODUCT AND PACKAGE 
VELOPMENT AND IMPROVEMENT- WARE 
HOUSING DISTRIBUTION — MARKETING 

RESEARCH—ESTIMATES—REPORTS 
1755 Broadway New York 19, N. Y 

JUdson 6-1748-9 








SCHWARZ LABORATORIES Inc. 


Consultation on Food Problems 

Analyses of Foods and Beverages 

Food Plant Design and Process Improvement 
Research and Investigations 

Legal Testimony 


Write for bulletin describing facilities and services 
230 Washington St., Mount Vernon, N. 








FOSTER D. SNELL 


Research Laboratories 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Evaluations, 
Packaging Problems, Vitamin Assays 
Write For 
*‘Food Facts’’ 
23 Ww oh Ae 


15th St., WaAtkins 4-8800 








STRASBURGER & SIEGEL, INC. 


Bacteriologists—Food Technologists 
Specialists in Canned and Glassed Foods 
aboratory Services 


Test ing Tomato Products, Mayonnaise, Pickles, 
Oils, ts, overag Si , Filth in Foods, 
Food and Drug Libels, Expert Testimony 


Maryland 


Chemists 


1403 Eutaw Place Baltimore 17, 
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SEARCHLIGHT SECTION 


Classified Advertising) 


EMPLOYMENT: 
BUSINESS: 


UNDISPLAYED 
$1.80 4 Ling, MiIntimcum 3 Lines. To figure ad- 
vance payment count 5 average words as a line 


Positions Wanted advertising rate is % of above 


rate payable in advance 


Boz Numbers—Count as one additional line. 


Discount of 10% if full payment is made in advance 
for 4 consecutive insertions 
Send NEW Ads & Inquiries to Classified Div 


issue closing 


“OPPORTUNITIES © 


——RATES—— 


:EQUIPMENT 
:USED OR RESALE 


DISPLAYED 

The advertising rate is $16.00 per inch for all ad- 
vertising appearing on other than a contract basis 
Contract rates quoted on request. 

Employment Opportunities—$37.00 per inch sub- 
ject to agency commission. 

An advertising inch is measured %” vertically on 
one column, 3 columns—30 inches—to a page. 

Individual Spaces with border rules for prominent 
display of advertisements 

of Food Engineering, P. O. 


30x 12 for April 
March 20th 








CHEMICAL ENGINEERS 


Immediate vacancies for chemical engi- 
neers to do process design and develop- 
ment work at the pilot plant level in our 
food research laboratories in Minneapolis. 
22-30 years old, B.S. degree in Chemical 
Engineering. Experience in food research, 
food pilot plant or food production de- 
sirable. Include complete resume of train- 
ing and experience in letter. 


PERSONNEL, Room F 

CENTRAL RESEARCH LABORATORIES 
GENERAL MILLS, INC. 

2010 EAST HENNEPIN AVENUE 
MINNEAPOLIS 13, MINNESOTA 








FACILITIES ENGINEER—Degree in Electrical 
Engineering, plus 3-5 years experience in plant 
circuitry, motor control and distribution sub- 
station activities. To design, establish and other- 
wise supervise plant insallations. Locate at 
Minneapolis. 


PACKAGING ENGINEER—To design and evaluate 
packaging machinery and equipment for new prod- 
uct application. M.E. degree, plus 2-3 years expe- 
rience in packaging-processing type industry. 


Positions offer excellent growth opportunity in ex- 
panding operations. Send complete resumé, includ- 
ing salary requirements to: 


Calbert Butler 
THE PILLSBURY COMPANY 


Minneapolis 2, Minnesota 
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POSITIONS VACANT 


Project Engineer for Leading Food Equip- 
ment Manufacturer. Engineering degree re- 
quired. Prefer 5 or more years experience in 
designing food machinery. Ability to expand 
on basic machinery concepts. Must have 
imagination. Wonderful opportunity for right 
man to connect with very fast growing com- 
pany. Write full details only if qualified to 
Engineering Dept., Gordon Johnson Co., 2519 
Madison Ave., Kansas City, Mo. 


Excellent opportunity for qualified man. Well | 
established company located in the East. | 
Must have background in manufacture of 

quality cottage cheese. College graduate 

preferred. Write, giving all details regarding 

experience, personal habits, age, present 

work and salary Replies confidential. 

P-9942, Food Engineering. 


Wanted quality minded man with experience 
in bakery supply manufacturing plant. Must 
have some experience in the manufacture of 
Bakers Jams, Jellies. Some knowledge _ in 
Bakery Specialty items would be _ helpful. 
Well established Concern, located in upstate 
New York. Write resume of education, ex- 
perience, age and salary required. P-9988, 
Food Engineering 

Quality Control Manager. In Chicago general | 
offices under director of quality control and 
new product development. Requirements: 
Proven ability to direct men, expert food 
science background, keen mind, drive for 
personal development, independent judgment, 
courageous and articulate. Apply to Topco, 
131 South Dearborn, Chicago Illinois. 
Phone: WAbash 2-5970. 

Research & Quality Control Staff Position. 
Open in Topco’s Chicago General offices. Re- 
quirements: Academic background in food 
science and at least one year of food industry 
experience in quality control. Please send 
resume. Apply to Director of Quality Con- 
trol and Product Development, Topco, 431 
South Dearborn St., Chicago, Ill. Phone: 
WAbash 2-5970. 


EMPLOYMENT SERVICE 
Salaried Personnel $5,000-$30,000. This 


nationwide service successful since 1927 
finds openings in your field. Sells your abili- 
ties; arranges contacts. Present position 
protected. Write for details—Jira Thayer 
Jennings, P. O. Box 674, Manchester, Vt. 





POSITIONS WANTED 


Position ‘Wanted—Food Technologist, B.S. 
degree, 5 yrs. experience food fields, desires 
position in New England. PW-9945, Food 


E ngineering. 





Industrial salesman can offer manufacturer 
eleven years experience in selling to larger 
manufacturers and also wholesale industrial 
supply trade. Have B.S. degree and excellent 
sales record covering Penna., Maryland and 
Delaware. Resume upon request. PW-9925, 
Food E ngineering. 


Sanitarian, Quality Control: B.S. Agriculture. 
Three years experience. Want job with a 
future. Age family. Reply for future 
qualifications. _PW-1076, Food Engineering. 


Young, experienced food technology graduate 
is seeking position of responsibility and op- 
portunity for advancement. Background in- 
cludes 6 years in diversified food products 
industry as quality control, processing and 
packaging supervisor. PW-1081, Food Engi- 
neering. 


Specialty Food Executive—experience heavy 
in salad dressings and condiments, plant 
management, purchasing, cost and quality 
control, product development. Graduate work 
in Food Technology. Early thirties. Married. 
Seeks growth opportunity. PW-1104, Food 
Engineering. 


BUSINESS OPPORTUNITY _ 


For lease or sale. Former ice cream plant on 
main highway, 7000 sq. ft. on one floor. 
Built in 1949, Two freezer rooms, 65 tons 
of refrigeration. Good for food jiistribution 
or processing plant. Sweetlands; 2702 Fenton 
Rd., Flint 7, Michigan. 


FREE LITERATURE 


Otto W. Cuyler Corporation, Webster, N. Y. 
has issued a new 1959 catalog of new, used 
and rebuilt food processing equipment for 
canners and freezers. Particular emphasis 
has been placed on several new improved 
machines as well as a complete resume of 
the company’s extensive operations. 


FOR RENT 


Space For Rent—6000- 8000 sq. ft, refrig- 
erated, suitable storage or packing. New 
York City, West Side near 14th St. FR-1105, 
Food Engineering. 








Anything \ within reason ‘that is wanted in the 
field served by Food Engineering can be 
quickly located Bana bringing it to the 
attention of thousands of men whose interest 
is assured because this is the business paper 
they read. 


FOOD ENGINEERING 








FOOD PROCESSING MACHINERY 
NEW + USED + REBUILT 





Horix 18-valve stainless steel rotary Juice Filler; 
FMC Continuous Peelers; 
CRCO #4, #5, and #6 Bean Graders; 
1,000 #2'2 Continental Cans with covers; 
Elgin single head screw-type Capper; 
Panama Closing Machines, diameter range 208-404, height 300-700; 
FMC 6-valve S.S. Juice Filler; 
FMC 10-valve S.S. Filler for 46-0z. cans; 
Horix Model “O” 6-valve Filler; 
FMC #2 and #303 Handpack Fillers 





OTTO W. CUYLER CORPORATION 


WEBSTER - 


NEW YORK 


Serving the food processing industry since 1912 








BARGAINS FOR SALE 


The Ruderman Machinery Exchange of 
Gouverneur, N. Y., one of the largest di- 
versified Machinery & Equipment Dealers 
in America, can furnish you with prac- 
tically all your needs in Modern Ice Cream, 
Milk Plant and Electrical Equipment at 
but a fraction of the original cost. 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 
Gouverneur, New York Telephone: 333-334 














[MARCH SPECIALS 


Elgin 2 Spout S/S Piston Filler 


M&S 6 Pocket Filler for No. 3, Serial No. 34-965. 
FMC 6 valve S/S Can Filler good for gals 
Kiefer Rotary 24 spt. 316 SS Vac. Filler 
World Twin Turret Labeler C10006, 120 PM 
Standard Knapp Can Labelers, all sizes 
Resina Auto, Capper Model S, Serial 705 
Langsenkamp supe: Finisher or Pulper 
Diana Dicer No. { t meats & veg'ts WP 
Mtr. 
We Buy Complete Plants or Single Units. 
What Have You for Sale? 


YOU CAN BANK ON 


Equipment Clearing House, Inc. 


111 33rd Street Brookiyn, N. Y. 


. South 8-4451—4452—8782 4 











BE BUY 


KNAPP HI-SPEED LABELER 
Model D quick adjustable 8 ounce 
through #10. 

New price. . $2450.00 
Our Price. .$1350.00 





Modern Packaging Equipment 


SPECIAL OFFERINGS 
PNEUMATIC SCALE COMPANY High 
Speed fully automatic Cartoning 


Line. 

PNEUMATIC SCALE COMPANY Me- 
dium Speed fully automatic Carton- 
ing Line. 

Both Lines in 11,000 Series. 











ARL KIEFER 24 Spout Stainless Steel Rotary 
Vacuum Filler synchronized to Karl Kiefer 
Bottoms-up Rotary Bottle Cleaner with 
Wormfeed. 

BATTLE CREEK, Model #46, Wrapping Machine 
equipped with Oliver heat seal label at- 
tachment. 

PACKAGE MACHINERY CO. Model FF Wrap 
pers with electric eye. Practically new. 

STOKES & SMITH Model D Neverstop. 

FERGUSON fully automatic Cartoning Line. 

STANDARD KNAPP & PACKOMATIC Top & 
Bottom case sealers. 

PNEUMATIC SCALE COMPANY Double Pack- 
age maker and ROTARY Top Closures. 

PNEUMATIC SCALE COMPANY High Speed 
Bottling Line, consisting of: Bottle Cleaner, 
20 Spout Vacuum Filler, 4 head Capper and 
Duplex Labeler, 12,000 series. May be 
purchased as a complete line or individually 

STOKESWRAP and TRANSWRAP, Models A 
and B. 

PACKAGE MACHINERY, SCANDIA & HAYSSEN 
Wrappers with and without Electric Eye. 
STOKES & SMITH and TRIANGLE Auger Fillers 
RESINA, CAPEM and PNEUMATIC 1, 3 and 4 

Head Cappers. 
Partial List—send for complete 
list of equipment in stock. 
TOP PRICES FOR SURPLUS 
PACKAGING EQUIPMENT. 


ALLIED EQUIPMENT CO, 


940-946 Nepperhan Ave., Yonkers 3, N. Y 
Phone: Yonkers 5-0442 








FOR SALE 
Hayssen Model 5-9 Automatic Wrapper 
Model MPUS-15 Miller Wrapper 
Model MPUS-17 Miller Wrapper & Sheeter 
100 Gal. Copper Steam Jacketed Mixing Kettle 
300 Gal. Copper Still with Condenser and Tank 
100 Gal. Read Jacketed Double Armed Dough 
Mixer SAVAGE BROS. CO. 
2638 Gladys Ave. Chicago 12, IL 


SEARCHLIGHT SECTION 


FIRST| CLASS 
EQUIPMENT FROM 
YOUR |FIRST| SOURCE 


SAVE ON PROCESSING 
and PACKAGING 


Rental-Purchase Plan 


Langsenkamp Colossal Pulper or Finisher 
No. 1618 in Monel. 

American Utensil Model B Juice Extractor 
complete. 

Struthers Well Stainless Drum Dryer; 5’ 
x 4’ complete. 

Bagley & Sewell Double Drum Dryer size 
28” x 60” complete. 

Canco Aut. Closer for No. 10’s 


CUTTERS—DICERS—PEELERS 


Rotary Cutters all sizes by Abbe, Whitin, 
Ball & Jewell. Dicers by Sterling, Urschel, 
Peelers by Sterling, Blakeslee. 


Patterson-Kelley Stainless Horizontal Per 
colator. 

300 gal. Pfaudler 6’ S/S avd Glass Lined 
Jktd. Evaporating Dishes (ASME). 

2 Stainless Jacketed Kettles; 200 gal. Cao 
with Agitators. 


Standard Knapp Aut. T. & B. Case 
Sealers No. 429 

Burt Caser for 303 Cans. 

Standard Knapp Automatic Can Packer 
for quarts. 

Johnson Automatic Wrapper and Sealer 
for Frozen Foods. 


FILLERS; For Liquids, Semi Liquids, 
Pastes, Powders, Crystals, etc. Karl Kiefer, 
Stokes & Smith, Triangle Food Machinery 
Co., Filler Machinery Co. and other stand- 
ard makes for all filling purposes; Semi 
and Fully Automatic models. 


FILTERS; All types including Filter 
Presses Disc Filters, Pressure Filters. Send 
for complete list. 


LABELERS; Semi and Fully Automatic 
Units by Werld, Ermold, New Jersey, 
Pneumatic Scale and others; Please sub- 
mit labeling problem for exact recom- 
mendations. 


MIXERS; NEW Falcon Ribbon Mixers in 
Steel or Stainless Steel, all sizes; Portable 
Agitators, Mixing Tanks; Heavy Duty 
Dough and Mass Mixers, Double Arm, 
Jacketed or Unjacketed. See complete 
List of Availables. 


KETTLES, TANKS, VACUUM PANS, 
REACTORS; in Stainless, Steel, Cop- 
per, Nickel, Monel and Iron; send 
for complete list of our large stock. 

EVAPORATORS, STILLS, 
COLUMNS by Buffalo, Swen- 
son, Blaw Knox, Zaremba 
and others in all wanted 
metals, 

Send for New Issue 

“First Facts” 


FIRST MACHINERY CORP. 


211 Tenth Street, Brooklyn 15, N. Y. 
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SEARCHLIGHT SECTION 








IN STOCK AT LOEB’S .-.--- 


LLL 











‘ 

| Can Dumpers: Dudley models 4000, 4025, 4050 

| Cappers: Resina, Pneumatic Scale, Swanson, Capem 

Centritugals: Fletcher 12”, Tothurst 26” rubber. 

| Clarifiers: De Lavai and Sharples, st. st 

Crystallizers: 550 gal. st. st. jkt. agit 

| Dryers: Link Belt Mono Tube monel 

Dryers: Devine 2 x 4 vac. drum st. steel. 

| Dryer: Nordyke Marmon 120 bu 

| Dryer: Stokes vacuum 2-shelf model 5! 
Filler: Pfaudier 6 pocket rotary, st. steel 

| Filler: Ptaudler 12 pocket juicer, st. steel 
Fillers: liquid vacuum, siphon, gravity 

| Fillers: Stokes, Cotton, Elgin, Geyer, M&S Co 


Fillers: powder Speedee, Triangle, Stokes & Smith. 


Filter Presses: Sperry, Shriver 6” -36’ 

Filters: Int. pressure—Alsop, Sparkler, Lomax 
Filters: Rotary Vacuum Eimco Oliver, Bird 
Homogenizers: 25, 60, 125 GPH 

Kettles: Dopp 150 gal., Jkt. 20 hp s.s. agit 
Kettles: Stain. Steel: with or without agitators. 


1L©18 13 


Kettles: 20 gal. Groen gas fired st. steel (New). 
Labelers: Burt Knapp, New Jersey, World. 
World Bee Line, N. J. series 300 thermoplastic. 
Mills, hammer: win Gump, Prater, Raymond. 
JayBee, Jeffrey, Williams, —— 
Mills. colloid : Charlotte 20 hp 
Mixers, dough type: single and pid arm. 
Glen Power Plus 340-qt. 5 hp. 
Powder: 50 to 2000 Ib. capacity 
Day high speed 40 h 
Buffalo #5 st. st. vacuum, 15 hp. 
Mullers: Simpson Lab., Porto 700. 
Pan. Vacuum: Harris 42, stain. steel. 
Pasteurizers: Cherry Burrell 200 gal., 300 gal. 
Percolator: Pfaudier 54 x 42” stain. steel. 
Pumps: Centrifugal, rotary, gear, vacuum. 
Presses: Davenport 3A dewatering cont. 
Retorts: horizontal 49 x 41 x 64”. 
Tablet Presses: Single punch and rotary. 
Tanks: Stain, steel 25 gal. to 1200 gal. 


Send us your inquiries and list of idle equipment 


* TELEPHONE SEeley 8-1431 


EQUIPMENT SUPPLY CO. 


820 WEST SUPERIOR ST. 





WANTED 


SURPLUS EQUIPMENT 
SINGLE ITEMS OR ENTIRE PLANTS 


FOR SALE 


2—Hayssen model 5-11 wrappers w/elec. 
eyes. 

15—-Groen unusued s/s clad, 
steam kettles. 

1—York 10 x 10 ammonia compressor 
w/100 h.p. Mtr. 

1--Ceco model 3901 side sealer with 
comp. unit. 

2—Fitzpatrick comminuting machines 3 
h.p. & 742 h.p 


100 gal 


Send for our complete listings. 


Our new headquarters are located at 


9370 Byron Street, Schiller Park, Illinois. 
Phone GL 1-1500. 


AARON EQUIPMENT CO., axecs,“inc. 





CHICAGO 22, ILLINOIS 


WIRE US COLLECT! 


ZENITH PULP PRESS 


Model XL, 


motor and drive. Stainless Steel Screen. 


complete with 20 HP 


EXCELLENT CONDITION 





EQUIPMENT CoO. 
send St. - San Francisco 7, Calif. 





a BRILL suy 


... OS THE BEST BUY 


SPECIALS 

1—Buflovak 250 ft. 304 8.8. single 
effect forced circulation Evapora- 
tor 

1—Harris 3’ dia. 304 S.S. single effect 

Evaporator with coils. 

1—3500 gal. 304 S.S. jacketed agitated 
Tank, 9’ x 7’. 

1—20,000 gol. 347 S.S. Vertical Storage 
Tank 12’ x 23’. 


1—Link Belt 75” x 24’ Monel Roto 
Louvre Dryer. 

1—Bird 18” x 28”, 316 S.S. solid bowl 
continuous Centrifuges. 

2—Sparkler 33828 Pressure Filters, 
04 8.8. 


1—Niagara 36H-110-3 Pressure Filter, 
304 8.8. 

8—American 42” x 120” atmospheric 
double drum Dryers. 


4—Sweetland Filters, +7, #10, #12. 


1—Devine Vacuum Shelf Dryer, 10— 
40” x 43” shelves. 
1—Abbe, 2,008 me -° —iguamaans Power 


EQUIPMENT COMPANY 
2401 Third Ave., New York 51, N. Y. 
OR 


4101 San Jacinto, Houston 4, Texas 


VOSGES EES OE SOOBOS 

















QUALITY COLOR PRINTS 


From 8mm to 4x5 transparencies 
Peat ...... Bx Ge Oa Oe 
Price . 25 50 .80 $1.50 


GEORGE C. SCHAUB COLOR LAB 
Meadow Brook Bank Bidg 
1602 Hillside Avenue, New Hyde Park, New York 











WANTED AT ONCE 


100 h.p. Scotch boiler; 1 ton ribbon blender 
steam jacketed; Burt simplex filler, model T 
or F210. 





Efco Products Inc. 
136 Smith St., Poughkeepsie, N. Y. 








SEARCHLIGHT Equipment 
Spotting SERVICE 


This service is aimed at helping you, the reader 
of “SEARCHLIGHT”, to locate rebuilt and 


used Food processing equipment not currently 


SEARCHLIGHT EQUIPMENT 
SPOTTING SERVICE 


Food Engineering, Classified Advertising 
Division, P. O. Box 12, N. Y. 36, N. Y. 


Your requirements will be brought promptly to the atten- 


(This service is for USER-BUYERS 


only.) No charge or obligation. 


tion of the equipment dealers advertising in this section. 
You will receive replies directly from them. 


advertised. 


Searchlight Equipment, Spotting Service 
c/o Classified Advertising 
Food Engineering, P.O. Box 12, N. Y. 36, N. Y. 


Please help us locate the following equipment 


How to use: Check the dealer ads to see if 


what you want is not currently advertised. 


ment and/or components wanted on the cou- shila 


COMPANY 
STREET 
CITY 


pon below, or on your own company letter- 


head to ee 





" 
| 
| 
| 
| 

If not, send us the specifications of the equip- | 
| 
| 
| 
| 
| 
| 











FOOD ENGINEERING 








LATE MODEL 
PACKAGE MACHINERY 


Package Machinery, Models FA, Electric 
eye and tear tape attachment. 


Package Machinery. Models FA, FA2, 
F10J Bundler also Hayssen, Scandia 


Resina Capper, High Speed and Single 
Pneumatic Straight Line 20 Head Filler. 
Pneumatic, Pony, World Labelers. 
Horix, Karl Keifer, Erte!) Fillers. 


Pneumatic Scale High Speed Cartoning 
Line (also 36 CPM) 


Standard Knapp +29 Case Sealers 


Standard Knapp Hich Speed Can Labelers. 


SELL US YOUR SURPLUS EQUIPMENT 


43-34TH STREET 


R MI BROOKLYN 32, NEW YORK 
eae STerling 8-1550 








FOR SALE: 
PNEUMATIC SCALE 4 HEAD CAPPER 


accommodates 53 M.M. Screw Caps, 120 
Per Minute. Can be seen in operation. 
Like new. 

THE BRUNDAGE BROS. CO. 
150 S. Erie S+ Toledo 2, Ohio 











FOR SALE: 
In good running condition. 
Buffalo chopper; Burt can labeler; Arto- 
fex dough mixer; 110 qt. Champion cake 
mixer; Dutchess divider and rounder. 
Efco Products Inc., 136 Smith St., Pough- 
keepsie, N. Y. 


SEARCHLIGHT SECTION 


BUY ON TERMS! 


SPECIALS FROM OUR STOCK OF OVER 10,000 


FMC Model 50 Pulper, stainless steel 
contact. 10 HP motor 


2—FMC Hand Pack Fillers, 1-#10- 1- 
#303 size cans 


1—FMC Double Deck Exhaust Box, 12” 
discs stainless steel tipped, S.S. 
guides 


1—World B-Line Straightline Duplex 
Labler, 120 containers per min. 


2—Lee 60 gallon tilt Kettles with bot- 
tom outlets, 90+ jacket pressure 


1—Canco 400 Seamer set for 202 diam- 
eter cans 


1—6’ diameter stainless Vacuum Pan, 
with side tube heater 


1—Ferguson Model D top and bottom 
gluer and sealer. 8’ compression 
unit 

1—Fowler 9 spout rotary stainless steel 
Filling machine for gal and 12 gals. 


1—Pfaudler RP-21 stainless steel Pis- 
ton Filler, 6 ounce size 


For any item you need, wire or phone collect GA 1-1380 














R. A. Jones 
CONSTANT MOTION CARTONER 
with coding device 
EXCELLENT CONDITION 
PURITAN PIE CO., 


1164 Cambridge St., Cambridge 41, Mass. 
Tel. Trobridge €-3900 








At Your Service... 


The Searchlight Section is 


at your service for bring- 
ing business needs or “op- 
portunities” to the atten- 
tion of men associated in 
executive, management, 
sales and_ responsible 
technical, engineering and 
operating capacities with 
the industry served by 


McGraw-Hill publications. 


MODERN 
REBUILT 
MACHINERY 


. 
At Tremendous Savings 
Package Machinery C Transwraps with net weight 

scales and Electric Eye. New 1955. 

Package Machinery Models FA, FA-2 FA-4 
Wrappers. With and without Electric oo and 
Labeling attachments 

Scandia SFS6F Automatic Wrappers with Electric 

yes. 140 per min. 
, Oliver, Hudson Sharp and Miller Wrap- 
| sizes. 

Pneumatic Scale High Speed Automatic Cartoning 
gl = and without Liners and late style 

it 

Standard. “Rnapp 429 Carton Sealers. 
pushbutton adjustments. 

Coco 3901 Carton ae, 

W & P Heavy Duty Jacketed 


Mixers, al. 
Fitzpatrick Models "} and D6 S. S. Comminuters. 
Mikro Models ISH, 2TH, 3TH, 4TH Pulverizers. 
Sparkler Models 33-S-11 S. S. Filter Press. 
Langsencamp Model A €E-Z Adjustable S. S. 
Pulper. 
Complete Details and Prices On Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette St. 167 N. May St. 
New York 12, N. Y. Chicago 7, Ill. 
Canal 6-5333-4-5-6 Seely 3-7845 


Estoblished 1912 =e) 


One with 








TANK TRAILERS 


FOR FOOD PRODUCTS 
Stainless Steel - new and used. 
HACKETT TANK COMPANY, Inc. 
P.O. Box 803, Packers Sta. Kansas City, Kans. 
MAfoir 1-2363 


FOR SALE 


1—Niagara 3510-28 
filter, 500 sq. ft T31 
1—Niagara #36H-110-3, hor 
sq. ft., T304 ss 
I—Niagara 280-30, vert 
T304 ss. jktd 
i—Sparkler +33S-28 filter 
6—Buflovak double drum dryers 
120”, 42” x 90”, 32” x 72”, 22” x 6&2” 
3—-Fitzpatrick comminut 
Models D, F. T3 104 ss. 
1—Standard-Knapp +429 case gluer 
5—Louisville rotary steam-tube 
Sz 46", 6° = 36". O = 3S 
3—Davenport =1A dew 
6—Ribbon Mixers: 330, 200, 15 cu. ft. 
2—FMC Crusher-Preheater, single tube 
4—Stainless Evaporators: 650, 588, 250, 
20 sq. ft. (Send for details) 
43—Baker- Perkins 
acketed mixers 
2—Vac, Shelf Dryers, 108 sq. ft 
i—Sharples Super-D-Hydrators, 
C27. T31 


machines, 


dryers 


atering presses 


200 gal. sigme 


2—Sharples Super-D-Canters, #+PY-14, 
SPN-14, T316 ss 
3—Vacuum pans, 6’ dia., T304 ss. (Coils) 
30—Stainle ss steel tanks Ot 
2W & USED 


PERRY EQUIPMENT Corp. 


1411 N. 6th St. Phila, 22, Pa. 
POplar 3-3503 


10,000 gal 








1600 & 2760 gal. S. S. Truck Tanks 
200 gal. S, 
S. S. Plate Type Heater Exchangers 


Centrifugal Pumps, 2, 5 and 7'2 H.P. 


SPECIAL OFFERINGS 


. S. Tank, side agitator 36” x 48” 
i000 gal. Horizontal S. S. Tank 
300 and 500 gal. Horizontal Gl. Lined Tanks 
Internal Tube Heaters, S. S. Tubes 
1" 2” and 2” Waukesha Sanitary Pumps 

” Viking Sanitary Pumps 


50 gal. S. S. Tank, beater type agitator 
15 to 50 H.P. Clayton Boilers 


14> to 40 H.P. Freon Compressor Units 
3 International Diesel Stationary Power Plants 
WD 14 & WD 18. 


WE FLY TO BUY 


LESTER KEHOE MACHINERY CORP. 
23 Congress Street—P.0. Box 82 


YOUR SOURCE FOR GOOD BUYS 


i—Sharples #16 Super Centrifuge, S.S. 
i—Sharples PY-14 Super-D-Canter, S.S. 
2—Mikro Bantam & Raymond Lab. Mills, S.S. 
i—Fletcher 30” S.S. Sus. Style Centrifugal. 
i—B.P. 4-AN2 Lab. Mixer S.S. | Gal. Jack. 
i—Day Sigma Blade Monel Jack. Mixer 20 Gals. 
i—Pfaudler 750 Gal. G.L. Reactor. 

i—Hobart 80 at. 4 speed mixer. 


Send for Bulletin A-43 for latest listings. 
We buy single Items to Complete Plants. 


THE MACHINERY & EQUIPMENT CORP. 


293 Frelinghuysen Avenue Newark 12, N. J. 
TAlbot 4-2050 


Staten Island 4, N. Y.—Gibralter 7-3410 
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| New Techniques 


In Equipment 


FILLERS 


BLANCHERS 


PASTEURIZERS 


KLENZADE 


SANITATION PROGRAMS 


HC-8 CHLORINATED | 


Alkaline Detergent 


yg ae for heavy duty soil removal on 
all food processing equipment. Converts 
heat-hardened solids into more soluble 
form through chemical reaction. Chlor- 
inated for improved detergency. €Ex- 
ceptionally effective on animal or vege- 
table fats. 


FLASH-KLENZ — 


Organic Acid Detergent 


Neutralizes and dissolves baked-on de- 
posits. Excellent for de-liming and pene- 
trating mineral-bonded soils. Keeps equip- 
ment film-free and restores original lustre 
of surfaces. Non-corrosive. Extra efficient 
in problem water areas. For alternate use 
with Flash-Kleen. 


KLENZADE XY-12 


Sodium Hypochlorite Sanitizer 


Powerful bactericidal action, yet safe for 
all food handling equipment. Backed by 
over 7 coor of popularity in food opera- 
tions. Clear liqui easy to mix in use 
dilution, Leaves no sediment or residue, 
Stable; excellent keeping quality; high 
strength. 





Ask About Our Sanitation Surveys 


KLENZADE PRODUCTS, INC. 


Systematized Sanitation All Over the Nation 


BELOIT, WISCONSIN 


140 Circle 342 on Reader Service Card 
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Gottscho, Inc., Adolph ae : 
Griffith Laboratories, Inc., The 
Hayssen Mfg. Co......... 
Hercules Powder Co., Inc. 

Huron Milling Division 
Hoffmann-La Roche 
Hope Machine Co 
Howe Scale Co., The 
International Salt Co., Inc 


Jamison Cold Storage Door Co. 
Jenkins Bros. ars . 7: 
Kelco Co. .... a ee 
King Co. of Owatonna, The 
Klenzade Products, Inc 
Kohnstamm & Co., Inc., H 
Ladish Co. 
Tri-Clover Div. 
Lake States Yeast & Chemical Div. 
of St. Regis Paper C 
La Porte Mat & Mfg. Co 
Link-Belt Co. 
Liquidometer Corp., 
Mack Trucks, Inc. 
Marley Co., The.. 
Merck & Co., Inc 
Minneapolis-Honeywell Regulator Co.. 
Morton Sait Co. 
Industrial Div. 
Mueller Brass Co. 
Nash Engineering Co 4 
NG UN ns cobs 0b we wale Third 
Nutritional Research Associates....... 


Oakite Products, Inc. . 


Package Machinery Co 
Palmer Thermometers, 
Paterson Parchment Paper Co 
Pfaudler Permutit Inc...... 
Pfizer & Co., Inc., Chas 


TL&6, BR131 


Polak & Schwarz inc. 
A Div. of International Flavors & 
Fragrances Inc. 
Powell Valves 
Resina Automatic Machinery Co., inc.BL112 
Reynolds Metals C 30 
Riegel Paper Corp 
Robbins & Myers, Inc... 
Sarco Co., Inc. 
Sigmamotor, Inc. 
Sparkler Mfg. Co 
Speas Co 
Spraying Systems Co 
Sprout, Waldron & Co., Inc.... 
Stephens-Adamson Mfg. Co. 
Engineering Div. ....... 
Stewart-Warner Corp. 
Alemite Div. 
Sunkist Growers 
Surface Combustion Corp. 
Air Conditioning & Drying Div 
Takamine Laboratory 
Div. of Miles Laboratories, inc 
Taylor Instrument Cos : 
Tennant Co., G. H 
Thatcher Glass Mf 
Union Bag-Camp Paper Corp 
United States Rubber Co. 
Mechanical Goods Div 
U. S. Stoneware Co., The 
Van Ameringen-Haebler, Inc. 
Viking Pump C 
Wallace & Tiernan, Inc. 
Wear-Ever Aluminum, ¥ 
West Chemical Products inc. 
West Disinfecting Div. ............. 
Western Condensing Co. Sate Ris ete 
Wheeling Stamping Co.. 
Wyandotte Chemicals Corp... 
Yarnall-Waring Co. 
York Food Machinery Co 


PROFESSIONAL SERVICES 


CLASSIFIED ADVERTISING 
F. J. Eberle, Business Mgr. 
EMPLOYMENT OPPORTUNITIES.... 
BUSINESS OPPORTUNITIES 


EQUIPMENT 
(Used or Surplus New) 
-- wrey yr b 


Equipment os ae 
ADVERTISERS INDE 
Aaron Equipment Company.... 
Allied Equipment Company.... 
Best Equipment Company, Inc.. 
Brill Equipment Company 
Brundage Brothers Company, The 
Cuyler Corporation, Otto W.... 
Efco Products Incorporated........138-139 
Equipment Clearing House Inc 
First Machinery Corporation. . .137-138-139 
General Mills Incorporated 
Hackett Tank Company, Inc 
Kehoe Machinery Corp., Lester 
Loeb Equipment Supply Company 
Machinery & Equipment Co., Inc....... 
Machinery & Equipment Corp., The... 
Perry Equipment Corporation 
Pillsbury Company, The 
Puritan Pie Company 
RPM Inc. 
Ruderman Machinery Exchange 
Savage Brothers Company 
Schaub Color Lab., George C 
Union Standard Equipment Company.. 





1301 Rhodes-Haverty Bidg. 
BOSTON 16 
350 Park Square Bidg. 
CHICAGO 11 
520 N. Michigan Ave. 


55 Public Square 
DALLAS 1 

1712 Commerce St. 
DENVER 2 

1740 Broadway 
DETROIT 26 


1125 West Sixth Street 





PUBLICATION HEADQUARTERS: 330 W. 42nd St., N. Y. 36, N. Y. 


G. E. Riddell..........Adv. Sales Mgr. 


A. K. Porianda Prom. & Research Mgr. 


SALES REPRESENTATIVES 
ATLANTA 3....Robert H. Powell, Jr. 


Car! Coash, Jr. 
Lockwood B. Seegar 


John G. Grant 
CLEVELAND 13.......Tom E. Taylor 


Gene Holland 
William C. Woolston 
John G. Grant 


$56 Penobscot Bidg...Tom E. Taylor 
LOS ANGELES 17...Robert L. Yocom 


J. Tsivgoulis .Business Mgr. 


NEW YORK 36...Frank W. McCarthy 
500 Fifth Avenue 
Carl Coash, Jr. 


PHILADELPHIA 3.Edward A. Martin 
6 Penn Center Plaza : 
PITTSBURGH 22...Edward A. Martin 

1111 Oliver Bidg. 
SAN FRANCISCO 4 
William G. Woolston 
68 Post St. 


ST. LOUIS 8...........John G. Grant 
Continental Bldg. 
FRANKFURT/MAIN, GERMANY 
M. R. Zeynel 
$5, Westendstrasse 
LONDON E. C. 4, ENGLAND 
E. E. Schirmer 
95 Farrington Street 








FOOD ENGINEERING 





There’s one sure 
flavor problem. 
They've been com 


100 years. 
do for you. 


Be ' First producers of certified colors 4. KOHNSTAMM & COMPANY, INC. Fs; a)lished 1851 
161 Avenue of the Americas, New York 13, WAtkins 9-7000 / 11-13 E. Illinois St., Chicago 11, SUperior 7-6174 
ye a 2632 E. 54 St., Huntington Pk., Calif., LUdlow 5-1226 / in other cities consult the ‘Yellow Pages” 
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Possible 
only 
with 


SIGMAMOTOR PUMP 


. 
Move Corrosive 
° . 

Liquids 
Moterial being pumped 
vever comes in contact with 
pump mechanism. Wave- 
like motion of steel fingers 
forces material througt 
Tygon tubing. By changing 
size of tubing, capacity can 
be increose d or decreased 
Pump housing opens for 
removal and insertion of 


tubing 


Pump 2 or 3 
Different Liquids 
Simultaneously 


Some models will accommo- 
date up to four tubes so 
that four different liquids 
can be possed through the 
pump at one time without 
danger of contemination. 


Feed and Mix 


One or more tubes can be 
feeding material to a mix 
while a larger tube is recir 
culating the liquid to pro 
duce agitation and thorough 
mixing. Viscous materials 
can be pumped without 
janger of gumming or plug 
ging. Remove tube and 
pump is clean. 





Meter Additives 


One or more additives can 
be pumped to a solution in 
the exact amount desired 
by selecting the correct size 
»§ tubing and regulating 
pump speed. Various con 
trols can be incorporated to 


close valves ahead of pump 





Capacities from 
0.5 cc. per min. to 4.5 G.P.M 


Write for complete information on sizes and capacities. 


SIGMAMOTOR, INC. 


22 N. Main Street . Middleport, N. Y. 
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Reader Sonice... 





FOR MORE INFORMATION 


For more facts about equipment and _ supplics 
cited in editorial pages or advertisements, 

Or copies of catalogs mentioned on Just Off the 
Press or Advertisers’ Literature— 

Note key numbers on those items, circle same 
numbers on Reader Service card, and mail. 

Check-list of equipment and supplies (back cf 
facing page) also has key numbers. See reprints 


at right. 


ADVERTISERS’ LITERATURE 


Offered in ads received up to 10th of last month. 
Kor copies circle key numbers on card at right. 


Materials Handling 


Bins, aluminum. Catalog, 


Wear-Ever Aluminum— 
156 
Conveyor-elevator. Food 


handling book, Stephens- 
\damson Mfg. Co.—157 


Conveyor belting, steel. [1- 
lustrated lit., La'Porte Mat 
& Mfg. Co.—158 


Conveyor belts, metal. Cat 


No. 5, Cyclone Fence 
Dept., I ; Ss: Steel- 159 


Process belts, metal. Illus 
trated lit., Ashworth Bros 
1600 


Processing Equipment 


Corn cutters. Bul. 601-EF, 
Food Machinery & Chemi- 
cal Corp.—161 

Dryers, roller & spray. Bul- 


letins, Blaw-Knox Co.— 
162 


Evaporator, instantizer. Bul- 
letin. Blaw-Knox Co.—163 


Fluid handling. Bul. 911, 
Pfaudler Permutit Inc. 
164 

Heat exchanger. Bul. E 
1300, Creamery Package 
Mig. Co.—165 

Mixers, sifters, mills. Cata- 
log, J H. Day Co.—166 


Mixer, lab. Buls. 194, 128, 
148, Sprout-Waldron—167 


Pellet mills. Lab. bul. 176, 
Sprout-Waldron—168 

Portion formers, rotary. 
Brochure, York Food 
Machinery Co.—169 


Spray nozzles. Data sheets, 


Spraying Systems Co. 


170 


Pumps 


Pumps, food. Moyno Bul. 
30-FE. Robbins & Meyers 
171 
Pumps, sanitary. Cat. sec- 
tion FE, Viking Pump Co. 
172 
Pumps, sanitary. Buls. H- 
1200, H-1290, Creamery 
Package Mfg. Co.—173 


Pipes, Valves, Traps, Tubings 


Plastic pipes & fittings. 
Tech brochure, Mueller 
Brass Co.—174 

Valves & clamps. Cat. 1-154, 


Ladish Co.—175 


Steam traps. Book, Yarnall 
Waring Co.—176 


Plastic tubings. Bul. 1-97, 


S. Stoneware—177 


Transmissions 


Mounted bearings. Bul. 
\670, Dodge Mfg. Corp.— 
178 


Refrigeration 

Air Conditioning 

Cooling tower. Bul. DFA- 
58, Marley Co.—179 


Refrigeration system. Bul. 
V-18, Creamery Package 
Mfg. Co.—180 

Air Conditioning. Bulletin, 


King Co. of OQwatonna— 
181 


FOOD ENGINEERING 
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| is for 
Strawberry 
: Norda 
| Strawberry 
it’s eternally, truly, real Strawberry—-whose good taste says Norda makes it. 
its quality comes from Norda skills. Even finer quality is a likely promise 


from Norda's constant, continuing flavor research that is developing finer 
flavors for the finer foods Tomorrow will be so pleasantly enjoying. 


Flavor it with a Favorite —from 


No rda, 





Free Samples, ifyou'll ask On your business ietternead 


NORDA, 601 W. 26 St., New York 1,N. Y.- Ghicago* Los Angeles - San Francisco - Toronto - Montreal: Havana- London - Paris- Grasse » Mexico City 
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Table setting by 
Tiffany, N.Y. 





of the Alva Flavors Laboratories. 


A recent contribution 
Not the usual vanillin-type of imitation flavor, Alvan 
achieves a full-bodied taste at an economical price for every 


A recently developed vegetable 
extraction provides a fullness and 


roundness comparable to the finest 
pure bourbon vanilla extract in vanilla flavored food. 
Test this unusual new basic flavor! Production samples at 


your request along with suggested use recommendations. 
van Alvan ts available in strengths comparable to 
1X, 2X, 4X, 6X, 8X, and 10X pure vanilla extracts. 


Alvan 4 fold is priced at $7.50 per gal (24 gals) 


Ava 


LEADING CREATORS AND MANUFACTURERS IN THE WORLD OF FLAVOR 





van Ameringen-Haebler, Inc. 


521 West 57th St., New York 19, N. Y. * Chicago * Toronto * Paris 
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